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INITIAL FACILITIES FOR A REGIONAL 
WHOLESALE FOOD DISTRIBUTION CENTER 

AT NEW ORLEANS 

By Eari. G. Taa'i-or, .Tameb N. Moiniis, Ju., Jesse W. Godi-e, H. Ronald Smalley, and Charles F. Stewart, 

Marlccting Research Inatlluto, Nortlicaatrrn Region, Agy ioull ural Research fiervier, and J. Hill IIarty, French 
Market Gornoration, Ncio Orleans ^ 

SUMMARY 


Many -wholesale food firms in Ne.w Orleans are 
considering relocating Iheir wholesale facilities 
because of redeveloinnent programs afTccling their 
present locations or diflicuKios in continuing oper- 
ations in antiquated or cramped buiUlmgs. This 
report analyzes the present food distribution situ- 
ation in the metropolitan area, presents a guide 
for developing initial facilities for a regional 
wholesale food dist-ribution center for those finns 
that must relocate, and examines the possible 
benefits of developing such a center. 

The. independent wliolesalers interviewed totaled 
10!b Their firms include fresh fruits and vege- 
tables, moat and meat products, imultry and eggs, 
dairy products (fluid milk), groceries, frozen 
foods, and fish and shellfish. They occupy approxi- 
mately million square feet of flooi'spaco 
and received or processed about- 411), 000 tons of 
food products in 1072. Based on Ibe volume of re- 
ceipts, 83 percent arrived by truck, 15 percent by 
rail, and 2 percent by boat or air. Of tlie. total firms 
interviewed, approximately half would need uew 
facilities or have to relocate in the immediate 
future. 


‘Earl G. Tnylor, inarUPtliiK siipclnlisl aiul uvoject Ipnder, 
Food Disti'lliullon RpHonroh Laluivatoi'y, fresh fruits and 
vogetahlcs ; Janu's N. Morvls, ,Tv., Industvlnl engineer, 
asHistnnl iivojpol, UauleT. FooU Dlstvlhutton Rosenreli 
Liihovatoi'y, groceries and frozr)i foods; .Tesse W. Goble, 
nmrketlng speclalisl, Dairy and. Poultry Products Market- 
ing Laboratory, poulirg and efrgs; IT. Ronald Smalley, 
marketing speelnllst, LlvcslocR and Meat Marketing 
Laboratory, meal and meat products ; Charles P. Stewart, 
marketing siieclallal. Dairy and Ponllvy Pvoduels Market- 
ing Labornlory, da})-}/ pioduots; niul J, Hill Harty. market 
master, fish and shellfish. 


The 54 candidate firms occiip}' approximately 
490,000 square feet of operating space. They re- 
ceive 2C)-J,000 tons of food products annually, of 
which 83 percent arrives by truck, 15 percent by 
rail, and 2 percent by boat or air. These firms 
deliver about 81 percent of their commodities 
within tlm New Orleans metropolitan area, about 
14 percent outside the city hut within the State, 
and 5 percent outside the State. The annual 
selected costs incurred by these firms for moving 
products to, through, and from wholesale facilities 
total about, $7.2 million. 

To meet tlie needs of the firms requiring new 
facilities, a now regional food distribution center 
is recommended. The master plan includes nine 
single-occupancy buildinL^s with 312,000 scjuai'e 
feet of first-floor 
buildings with 2 

ers’ market. 
anr 


facilities, allied industry, and expansion. AdcU- 
tionnl land would be necessary for future develoj)- 
menl. The center would be located at Gentilly in 
New Orleans East on a 270-Rcre tract of land. 
Approximately 40 acres of this site have been 
pui-chased by the city of New Orleans for this 
I^urpose. 

If i>rivatc financing wore used, the total annual 
2 'cvenuc required to develop and supi^ort the food 
center Avould be $1.9 million or $3.61 per square 
foot of first-floor space. Assuming public financing 
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AYPi-c; available, Ihe total annual revenue required 
"would be approximately $1.4 million or li)'2.56 per 
square foot. 

The total cost for moving food commodities to, 
throiigli, and from the candidate firms in the pro- 
|)osed facilities would be $6.4 million with private 
linancing or $5.9 million with public financing in 
comparison with $7.2 million in the present facili- 
ties. This would represent a savings of about 
$79n,:ir)2 with pilvate financing or $1, 1147, 090 with 
public financing, excluding refrigeration costs. 
Additional savings could accrue to wholesalei’S 


from a centralized refrigeration system at the 
center. 

Tlie center Avould provide beiicfits, not measur- 
able in dollars, that will ail'ect the community. 
Tlmy include clean, modern surroundings for 
handling food, space for new firms and allied in- 
duslry as well ns for expansion of individual firms, 
adequate facilities for the employees and custom- 
el’s, sufiicicnL convenient parking for all cars and 
trucks, imi:)roved protection from vandalism and 
theft, better insurance coverage, and a basis for 
community pride in local industry. 


INTRODUCTION 


This study of wholesale food marketing facili- 
ties in the New Orleans metropolitan area - wms 
undertaken, at the request of the mayor of New 
Orleans, I ho French Market. Corporation, the city 
of Now Orleans, Greater Now Orleans Chamber of 
Commerce, interested trade groups, and respon- 
sible civic agencies. The request was activated by 
the extensive renovalion program for the French 
Market area located adjacent (o the Fi’encli Quar- 
ter in New Orleans. 'Pheso additions and alter- 
ations will necessitate the relocation of a largo 
concentration of wholesale food firms. Thus, recog- 
nizing the need for adequate wholesale food distri- 
bution facilities for the Now Orleans metropoli- 
tan area, responsible agencies requested the U.S. 
Depart m,cnt of Agriciiltiii*e to make a compre- 
hensive study of selected firms that could be 
affected by several renewal and eonslruction pro- 
grams in the metropolitan area. This area contains 
about 7ir)76 square miles, of which 2,195 square 
miles are land. It has about 28.7 percent of thte 
State's population. 

This study was concerned with wholesale fa- 
cilities of firms handling fresh fruits and vege- 
tables, meat and meat products, poultry and eggs, 
dairy products (fluid milk), groceries, frozen 
foods, and fish and shellfish. Over 200 indei>endent 
wholesalers throughout the metropolitan area were 
contacted and general intervie^vs were completed 


^Orlonns, .Tefi’ei’.snn, Rt. Bornard, and S(. Tammany 
Parishes. 


with 103 firms. Additional information was not 
collected from firms found during the first contact 
to have adequate, new, or remodeled facilities and 
able to meet their business needs for the foresee- 
able future or from firms found to conduct less 
than half their business at wholesale. 

The study had the following objectives: 

• To analyze the present wholesale food mar- 
keting system in the New Orleans area and to as- 
certain the adequacy of selected food firms as to 
present and future requirements. 

• To estimate the major measurable costs o£ 
handling food through the facilities of firms that 
would require new or relocated operations. 

• 'Po determine the amount of facilities and 
land required to provide for the initial develop- 
ment of a regional wholesale food distribution 
center, the cost of construction, probable operating 
expenses, and tlie source of income in the proposed 
facilities. 

• To outline the costs and benefits that might 
result from constructing the. initial facilities for 
such a food center. 

All data relating to the tenure status and space 
utilization in the general sample were collected by 
personnel of the French Market Coi’iioration with 
the exception of dairy firms. Detailed data about 
selected costs of handling were collected from 54 
firms and information about dairy firms was 
obtained in interviews by U.S. Department of Ag- 
riculture personnel, except fish and shellfish data, 
which were collected by French Market Corpo 
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ration personnel. Additional information required 
for nnalj'zing the marketing system was obtained 
from historical records, earlier studies, shippers, 


railroad and trucking company oflicials, and per- 
sonnel of the city, parish, State, and Federal 
governments. 


PRESENT FOOD DISTRIBUTION SYSTEM 


Descyipliou of Marketing Facilities 

The French i^farket had its beginning in 1791, 
when the original buildings were constructed to 
accommodate people, buying meal and vegetables 
along tlie Mississippi, because the river was Now 
Orleans’ main street. After a huvricanc in 1812 
destroyed the original struct, ufes, the first of the 
present buildings was erected in 1818 and others 
have been added from time to time. 

After more than a century of service, the French 
Market, originally privately owned, became part 
of the public market system operated by the. City 
Division of [Markets. With the nal oral growth and 
expansion of the city, the number of public mar- 
kets ineren8odto23. 

,A group of businessmen formed tlie Froncli 
Market, C'orporation, a quasi-goveriunental cor- 
poration, in 1980. This led to various improvc- 
mciUs and modernization of facilities. Otljor 
markets in the city continued to operate through 
the 1980’s and the eiuiy lO-JO's. Then the city di- 
vested itself of all public markets except the 
Froncli Market, lly the mid-lDHO’s only tlio priv- 
ately owned Poydras Street Market and the 
French Market were, operating as wholesale })ro- 
duco markets in t,he city. 

In the 1960’s, as the result o f a study,® an attempt 
was made to consolidate the existing markets. 
However, this caused several firms to relocate else- 
where, in the city and surrounding pnri.shes or 
counties, and the mai’kets were further segmented. 
In 19T“i only the French Market remained in op- 
eration. 

The French Market 

The French Market consists of live blocks on the 
fringe of the famed New Orleans French Quarter, 
extending from St. Ann Street on the southwest to 

'' TRAYr,on, Harlan D., aiul Warrington, T. wiiole- 

SALE FOOD FACILITIES IN NEW ORLEANS, LOUISIANA. U.R. 

Dept. Agi\ and La. H(ate Unlv, mid x\prr. and Moeh. Col. 
dap Cir. 259, 67 pp., ilhis. 1060. 


Barracks Strfcet on the northeast and from the, Mis- 
sissippi Biver floodwall on the southeast to Decatur 
Street on tlie northwest . 

The wholesale food market is two blocks long 
and is bounded by XJr.sulines Avenue on the south- 
west, Barracks Street on the northeast, Decatur 
Street on the northwest, and the Mississippi Fiver 
levee floodwall on the southeast. 

At the 1ml) of this wholesale area are, 2 open 
farmers’ sheds (fig. 1), each 320 feet long by 50 
feel wide and divided into 75 open stalls on each 
side or a total of 150. 'Fho stalls are 8 by 15 feet, 
wifli a fi-i'oot coaler nislo dividing Diom. The aisle 
is flanked on both sides by a slightly raised con- 
crete jdatform for displaying produce. The over- 
lianging roof extends approximately 16 foot on 
either side of the display platforms. Public rest- 
room facilities arc available. A field office is pro- 
vided at the northeast end of the market for 
operating personnel. Tlie two sheds are used pri- 
marily Cor distributing produce grown in Louisi- 
ana. However, fre.sli fniit.s and I'ogetablcs from 
other sections of the Ihiited States, as well as from 
all over the world, arc available. 

Direct ly across fi’om these wholesale-retail sheds 
arc 17 wholesale fresh fruit and vegetable firms. 
These- facilities are generally old inulLiplo-story 
warehouses, often using slow freight elevators to 
upper levels. Some are converted residences with 
.slotvs on the lower levels. Since all facilities lack 
loading platforms, loading and unloading are, 
from l.lu'. sidewalk by liand willi two- or four-wheel 
haudtrucks (fig. 2). Because many of the whole- 
salers luck adcriuate, storage and warehouse space, 
they have to use sidewalks, often making them im- 
passable. T'ho streets are congested, and parking or 
unloading space, is totally inadequate. Therefore 
wliolesalera are, forced to unload largo quantities 
of merchandise and transport it by haiidtrnck from 
locations that may bo as far as two blocks from 
their facilities. > 

Afost wholesalers with rofrigoration facilities 
lack sufficient cooler or freezer space, and as a re- 
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suit, many firms maiiituiii split operations in order 
to gain additional re I'rigeraled spare. 

Fresh Fruits and Vegetahlcs 

Tlie 26 fresh fruit and vegetable wholesalers in 
Xew Orleans occupy a wide range of facilities. 
Some of these firms, ospocially those in the French 
Quarter, arc housed in brielc and concrete, build- 
ings constructed in the 18oD"s and originally de- 
signed as retail shops and residences or ns river 
freight warehouses. Tliey lack adequate storage 
space and fi ont on narrow streets that hamper re- 
ceiving and shipping operations. Inadequate facili- 
ties have forced many of these firms to conduct 
some of their wholesale activities on public streets 


and narrow congested sidewalks. Looses from pii- 

ferago are coininon. Figure ^how.-i proclxico I'joiii^ 
stacked on a public sidewalk adjacent to tv frcssli 
fruit and vegetable wholesale facility. 

Otliei' fix'sh fruit and \e^elal)le wliolosiil c'l's ixro 
housed in more modern lat'ilitii's. Iliey lit^b 

ceilings, adwiuate space, and well-designocl i-ocoi v- 
ing and shipiiing areas, hut t'eu oi those* wlicilo- 
salers lia\c adequate refrigeration. Althou^'li some 

firms are served directly by rail, most of tliem aro 

forced to use team tracks for theii' rail vocoipts, 

Meat and Meat Products 

Some of the 22 meat and meat prodiuits Nvlxolo- 
salers are located in modern buildings ai:icl others 
in old, inadequate facilities (fig- -t)- re- 
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FuHiKi'; '1 — lInh)fuliiiK IimicKm in tlu' kIi’C’cE 


spiuT iH Millicicnl lor pivw’nl oprrii- 
tioiis; liowcAcr, niiniy Iu'ihh hit ojR'i'iiliiiji nl cii- 
l)!U‘ity iiiul cNimiision in iiiipossihin. 'I'lio nu'nl 
t'iK'ili(i(‘s iii'(‘ mostly llrsl -floor oiK't'iilioiis with oc- 
cHsioniil oHiccs on tlu' second (looi'. liOiulin^ iiml 
unlojidin^ I'licililies i-iui^v from meal rails located 
on platfoiuns (o ri'cehiiin and sliiptnnji areas on 
sulewalks diri'clly adjacmil to plants, 'rrallic con- 
ditions are not a inajoi' prolileiu hecanse most of 
the linns are in scattered locations or ])i-o\-ide 
delivery sei'vice. 

Se\eral linns are in the downtown area, whore 
lilt lire o])erations may not he economically feasi- 
ble because of real estate improi’enumts nearbv 
All firms presently meet Stale ins|)ecli()n reipure- 
ments; however, seieral are in ureas where future 
dcveloiiment could result in their failure to meet 
regulatory requirements, 



I‘S-38C. 

Fuu'nr, it. — Fl'p^ll frnit iiiul \egerahle wliolesali* fiiciltt.\ 


Poultry and Eggs 

'riie I'i ])oidtry and ojig linns oporale in facili- 
ties I'an^mji from one-story buildings desitmod 
for their use to eon\ertod combination ‘•lore rcsi- 
deiu'es (li^. e). Some linns are hampered m their 
operations l)y crowded interiors and lack of le- 
eeixinji and shipping- facilities. .Most of these 
linns lack access to adniiiale parkin^ and truek- 
inaneuverinjr sjiaee. Some of their laeilities aie 
so deteriorated that the firms will Iia\e consider- 
able dillieiilty m eontimiinji to meet mereasinjrl> 
strict sanitation and inspection requirement-. 

IMost of the poultry and cro: firms are located 
near llieir customers or ba\e nnmediate access to 
major streets or bi|Libwa,is. Others are poorl> lo- 
cated and have difllculty in ino\inn: trucks to and 
from their wholesale facilities. Tlie latter often 
selected their present facilities because of low reiii 
or availability of labor. 



]?lo,mF.J._lI.,dorn iukI .mluiniiM (htov) menlnn,! m,.nl wlmlLsnl,; tadlltu-s. 
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Vti-im, VN-flS78 

Fiquhe f). — Modern (above) and nntlQunled (l)(ilow) 
poullry and egg wholcHalc fncllltlos. 


Dairy Products {Fluid Milk) 

Eleven fluid milk pi-ocossing plants serve the 
New Orleans metropolitan area. Three of them 
are downtown and the othci’s in the outlying areas. 
They are primarily brick and concrete structures 
(fig. 6), Five of them are multistory and arranged 
so that the processing and handling operations are 
conducted on various levels; however, the upper 
floors are generally used for oilices and storage. 
The other six firms have all their operations on one 
floor, Most of the plants have facilities nearby for 
storage and a limited amount of processing. Al* 
though most of these facilities have been used for 
many years, they arc still in good condition and 
generally meet the needs of the firms. IMost of the 
dairy firms have adequate parking and access to 
major streets and thoroughfares with little or no 
traffic congestion. Although some firms have rail 


7 

at or near their facilities, they largely depend on 
truck transportation. 

Groceries and Frozen Foods 

The buildings used by the 22 grocery and frozen 
food firms vary from modern single-level ware-, 
houses designed for modern food-handling opera- 
tions to old multistory structures. Some firms face 
on narrow streets and have to use valuable interior 
space for truck parking (fig. 7). Some df the 
wholesalers are forced by crowded interiors to use 
sidewalks for unloading areas, which block pedes- 
trian traffic (fig. 8). Some firms opcrale in build- 
ings that have been adapted from other uses (fig. 
9) . Most of the grocery and frozen food firms have 
sufficient refrigerated storage capacity to meet 
their immediate needs. A few need to use commer- 
cial cold-storage facilities or auxiliary buildings to 
store excess refrigerated inventory. Some (inns 
have direct access to rail tracks, whereas othei'vS 
use team tracks to handle Uieiv rail receipts. 

A few firms are concentrated in an area bounded 
by the Mississippi Eivor and Tulane Avenue. The 
others are scattered throughout the metropolitan 
area. 

Some firms extensively use forklift trucks, pallet 
racks, and mechanized selection, whereas others 
liandstack mei'chandise on the floor and use slow 
freight elevators or mechanized conveyors to move 
products. 

Sanitation is limited because many of these older 
warehouses are difficult to maintain. 

Fish and Shellfish 

Many firms maintain both wholesale and retail 
facilities for handling fish and shellfish. Only the 
wholesale facilities are described here. 

The 10 wholesale fish and shellfish firms occupy 
facilities ranging from the most modern available 
in this country to deteriorated buildings adapted to 
their user’s operations (fig. 10). Some firms have 
adequate platforms or interior areas for receiving 
and shipping operations. Other must use sidewalks 
or narrow streets for some of Ikcse operations. 
Considerable amounts of water from melting ice 
associated with fish and shellfish and lack of drains 
create sanitation problems for many firms and 
their neighbors. Congested interiors, low ceilings, 
and limited access contribute to inefficient han- 
dling practices. Most firms have adequate refrig- 
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PifiunE T.— firi)cer.y wholesale facility with Interior truck loading, 


oration for their usual inventory but are often 
forced to use commercial cold-storn^^. or auxiliary 
facilities for peak inventory periods. Surrounding 
conditions and nncoiitrollcd access to the wholesale 
facilities frequently contrihnto to serious security 
problems. Parking and tnick-mnneiivcrmg ai*ens 
I limited or unavailable. 


Volume of Food Handled 

Direct receipts from i)roclucersor manufacturers 
are unloaded at wholesalers' facilities, rail tracks^ 
boat piers, air terminals, or public warehoiisos, 
From points of receipt other than the wliolcsnlors^ 
facilities, commodities are moved by handtruclc. 


PiQUBK — Dairy nrodiict.s illuid milk) wholesale facility. 
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whok'snlors’ trucks, or liy ciui«f?i'. linns l« l-lii* 
wholesalers’ facililics. These, (lirecl receipls ae- 
countecl for -118, H20 tons in 11)72, as shown in lahle 
1. Ai)out S') percent of diivet iHM-eipts arrived by 
Iruc.k, In percent l)y rail, and 2 percenl- by lK)al. or 
ail'. 

Inlerwliole.saler li'ansfers or connnodilies ex- 
changed belween wholesale linns within the jnel- 
ropolitan area aecounled for 8,571) Ions In 15)72, 
as shown in (able 2. These I ransl'ers were ne<TSHiiry 
because of speciali^jalion or sliorlages. 'I'liey 
I'anged fi’oin (hose Iransporled in wliolesalers’ 
trucks across the city or parisiu's to those moved 
down the street on handl rucks. 


'I'ahuo 2. irciiipls and mtvnoholemhr irau^ 

fern for lOH Meided ■inhoUmlc. food firms fftia 

Orleans, 0)7i^ 


'r.vpe lirm 


Kresti fruit and 
vcKehiblcH 

Meat and meat prialtiiils 
Poultry and 
Dairy produetH (lluid 
milk)' 

(iioeeru's 

l•'ro/<!Il foods. 

Kwh and slu'llttsli. . 

Toial 


liitor- Toln! 
i-er('i|)<s wlioloflnlor volume 
IrmiHfors hniutled 


Tons 

Tom 

Tons 

177, 0!2 

1, 482 

179, 094 

07, im 

2, 548 

09, Cll 

42, 024 

J , 080 

43, 104 

1, 1)41 

207 

2, 208 

81,004 

081) 

82, 293 

10, 3811 

001 

IG, 990 

32, 187 

1, 012 

34, 099 

418, 820 

8, .571) 

427, 399 


' Ineliide liiH.ter, iiiari^ai'iiie, iiiul ehci'st' hut not 
.5:1,085,920 ^ed of lluid milk produiMu, fniil, driiikK, ice 
ereimi, and soft serve mix. 


'I’be estimated lolnl voluiiie of food Imndlodhy 
the l().‘i seleele<l wliolesiile (inns wns 127,81)5) tons, 
eimsisting of 118.820 tons of direct receipts and 
8,575) Ions of inlcrwholcHnlcr Iraiisrers. 'Phe vari- 
ous linns liandliMl dill'ereni relative aniounls of 
inlerwbolesaler Iraiisl’erH. These li'ansfers ac- 
eonnt(‘(i j’oi' less 1 linn 5 iKU'enil of llie total voluiiiP 
Immlled by fresh fruit and vegetable, meat and 
meal product, poultry and egg, grocery, and 
fro/.en lood linns. About 12 iierccnt of the total 


Tahle 


of Iransporlation, New Orleans, 


reoelpls hy 7ncM 


Type nf (inn Kirnw 


Nunibo.r 

Fresh fruits and vogctahlcs 20 

Meat and meat jn-uducls 22 

Poultry and eggs J2 

Dairy produets (fluid milk) ‘ (I 

Cirocorics 

Frozen foods g 

Fish and shellfish (0 


Total- J03 


Volnnie of rciu'lpls hy 


Todd 

liuil 

'rniek 

Iloat 

direct 

or 

receipts 



air 



Tom 

Tans 

Tom 

24, 480 

1.51), 001 

3, 125 

177,612 


07. (1(13 


. 07, 063 


42, 1)24 


. 42, 024 


1,1)41 

-- 

1, 941 

31, 0.53 

40, 88(1 

3, Oflfi 

81, 604 

0, 700 

9, 484 

145 

10, 389 


32, 187 



. 32, 187 

02, 21)9 

341), .58(1 

0, 5)35 

418, 820 


‘ Include butter, 
soft serve mix, 


margarine, and checso but not .53,08.5,020 gal 


of lluid mill< producN, 


fruit (IriiikH. ico cream, and 
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volume handled by dairy firms consisted of inter- 
wholesalcr transfers as did 6 percent of the total 
fish and shellfish volume. 

The 418,820 tons of direct receipts handled by 
(he 108 linns wore distributed to customers 
(lu’oughout New Orleans as well as to 44 parishes 
in Louisiana, 27 counties in Mississippi, 10 coun- 
ties in Alabama, 8 counties in Florida, and beyond. 
Distribution was facilitated by (he extensive sys- 
tem of highways, railroads, inland waterways, 
and airlines available in the New Orleans area. 

Tenure Status and Space Utilization 

Of the 103 wholesalers, 91 require secondary fa- 
cilities to maintain their operations. Their facili- 
ties are classified as pilmary when used in daily 
operations and secondary when used iiasically for 
storage. Secondary facilities are generally located 
adjacent to (he primary facilities, although somo- 
( imes they are several miles away, d’enure status of 
only the })riinary facilities was recorded. 

Table 3 shows the tenure status and space 
occupied by 103 wholesalers in New Orleans. More 
than half, or 5;) firms, own thoii’ primary facilities, 
totaling l,3r)(),328 square feet of floorspace. Tlie 
othor 48 firms rent, their primary facilities, total- 
ing 851,572 s(inarc feet of floorspace. Approxi- 
mately 139,505 S(iuare feel, of floorspace are 
utilized as secondary fa{ilitieR. The wholesalers 
occupy 2, 347, ‘1 65 square feet of floorspace, includ- 
ing both primary and secondary facilities. 


DISTRIBUTION CENTER AT NEW ORLEANS H 

Evaluation of Facilities and ftlelhods 

The wholesale food distribution system in New 
Orleans has changed periodically since AVoi'ld 
War II, when the city gave up control of all pub- 
lic markets except the French ^Market. Because of 
various studies or economic conditions maiiv 
wholesale firms have moved to modern, efficient 
facilities, but others have maintained the status 
quo. This has resulted in a mixtiu’e of efficient 
firms in adecpiate facilities and others in old, out- 
dated, inefficient facilities. Both types of firms 
are being all'ected by renovation, redevelopment, 
and future construction plans, ]nirticularly in the 
Vieux Carre or old town areas. This situation pre- 
sents an opportunity to further improve the de- 
sirable and eliminate the inadequate and thus re- 
duce marketing costs to producers, whole.salers, 
and consumers. ' 

As in many other urban areas. New Orleans 
iias inadequate facilities, firms in scattered loca- 
tions, traffic congestion with resultant parking 
problems, and poor access to major arterial high- 
ways, all of which tend to offset the savings possi- 
ble from modern, efficient facilities. To maintain 
a competitive position and serve an expanding 
market, all firms should be willing to make the 
necessary adjustments. In a highly' competitive 
food-marketing situation, a firm should seek im- 
proved facilities and handling methods to main- 
tain its position. 


Table 3. — Tenure status and s-pace occujned by 103 selected wholesale jood firms, New Orleans, 1972 


Type of nria 


Primary facilities ' 


Own 


Rent 


Secondary Total space 
facilities 2 occupied 



Firms 

Space 

Firms 

Space 




Number 

Square feet 

Number 

Square feet 

Square feet 

Square feci 

Fresh fruits and vegetables 

13 

304, 247 

13 

403, 303 

18. 500 

726, 050 

Meat and meat products . _ 

8 

202, 942 

14 

141, 027 

5, 000 

348. 969 

Poultry and eggs 

0 

169, 400 

6 

21, 170 

0 

190, 570 

Dairy products (fluid milk) 

10 

325, 851 

1 

9, 900 

77, 665 

413, 416 

Groceries 

10 

191, 125 

6 

156, 376 

4, 500 

352, 000 

Frozen foods 

4 

137, 600 

2 

95, 620 

30, 800 

264, 020 

Fish and shellfish 

4 

25, 163 

6 

24, 177 

3, 100 

52, 440 

Total 

55 

1, 356, 328 

48 

851. 572 

139, 565 

2, 347, 465 


* Principal place of business. 

^ Used in support of main facilities. 
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Inadequate Facilities 

.Many ulioli-sale fond facilities are unsiiited for 
elliciont food-lmiullin^r o[>crations. Crowded con- 
ditions often result in the lack of adequate work 
aieas or .stnra<re space. The lack of .suflicient re- 
fi'i^reratioii necessitates using secondary facilities 
and pulilic wareliousc space or maintaining in- 
ade(iuati‘ nnentories. i\Iany firms lack expansion 
&j)iice. or i)ftssil)le expansion areas may be pro- 
liihitixoly expensive. Often firms have adequate 
space hut fail (o etliciently utilize it. 

The .‘•trnctural design of certain facilities is 
such that the use of moclianized materials hand- 
ling equipment could result in excessive remodel- 
ing rosti with little return on investment. Finns 
w ith wooden tloors arc not able to use such mate- 
rials liandling equipment. Low ceilings in old 
wai'chouse hiiildiiig.s or converted i-esidences pre- 
vent the use of higli stacking equipment to store 
products or supplies. Such restriction-^ result in 
the excessive use of mnmial labor. 

Processing operations arc often carried on in 
<'i'owded facilities, where maintaining sanitation 
becomes a problem. This causes firms to remodel, 
abandon operations, or operate under less tban de- 
sirnble conditions, where healtli and sanitary con- 
ditions are questionable. 

Often firms completely outgrow certain sections 
of their facilities that arc at least partly suitable 
for efiicient operation. This situation results in 
tlie use of upper flom-s, whicli arc served by slow 
freight elevators or stairways. In extreme situa- 
tions. secondary facilities several miles from tiic 
primary facility are required. 

In many facilities, loading and receiving plat- 
forms are nonexistent, and the sidewalks or adja- 
cent narrow streets at ground level provide space 
for costly loading and unloading operations, Tn 
otlior facilities, sufficient loading and unloading 
areas are not available, and this results in costly 
delays or moving merchandise, by handtrucks 
PfAin scattered locations. 

■rins flint are heavy rail users are served 
Init some must use team tracks 
Jome distance from their iirimary 
"ailears arrive at a central point 
the individual wholesaloi’s by 

M^'orking conditions in the newer facilities are 
mostly adequate, whereas in the older facilities 


they are, generally less than satisfactory. Most 
firms attempt to provide as adequate working 
condition.s us possible. 

Pilferage is a major problem because the frag- 
mented nature of many facilities precludes proper 
control of operations. Security also is a major 
problem because of the location of many firms. 

Parking is a serious problem when a firm is 
located on a street that becomes a major truffle 
artery during certain periods of the clay, partic- 
ularly in the downtown areas. Many wholesale 
firms arc located wdicre there is constant competi- 
tion for a limited number of available parking 
spaces, and either the buyer or the firm’s truck is 
forced to park some distance from the facilitj'. 

Many firms are in areas wdicre food operations 
can no longer be carried on economically. Often 
low rent districts present major security problems, 
and there is constant competition for parking with 
residents in tlic vicinity. Trash collection, refrigov- 
ation, and maintenance are costly to firms in widely 
scattered locations. Sjfiit operations are expensive 
for transportation companies when railcars or 
trucks are delayed for unloading or loading. 
Truckdrivers must spend costly time seeking a 
firm’s location. Distribution costs are often higher 
because .some firms are located where ti’nck,s are 
delayed hy traffic conditions. 

Traffic Congestion 

Traffic congestion represents a major problem in 
the French Market because of narrow streets and 
lack of parking space. It is also a problem faced 
by many scattered firms because of narrow streets, 
iionrelnted traffic, or traffic rc.strictions that affect 
their operations. Congestion results in excessive 
delay to incoming and outgoing vehicles, double 
parking, general traffic confusion, overtime pay, 
and added delivery costs. 

Poor Access to Arterial Streets 

Because of its location on the Mississippi Bivor 
and its configuration, New Orleans has problems 
with streets and arterial highways, particularly to 
the west bank of the river. Because of its location 
within the city, a firm may be subject to unneces- 
sary delay by bridge and canal traffic. Many ar- 
terial streets too narrow for maneuvering largo 
trucks cause extensive detours and costly delays in! 


I 
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getting food products to and from the city. This 
situation is particularly prevalent in the Vieux 
(lari'6 or in the vicinity of port facilities. 

Firms That Would Benefit From 
New Facilities 

Fifty-four of the 103 firms interviewed need 
new facilities in the immediate future. Some of 
these firms have suitable buildings but must move 
because of urban renewal and rehabilitation pro- 
grams. Other firms require new facilities because 
they can no longer operate efficiently in their exist- 
ing buildings or because they lack space to handle 
expanding sales volumes. The dairy firms do not 
urgently need new facilities in the immediate fu- 
ture but are prime candidates at a later date. For 
this reason, they are not included in further analy- 
sis in this report. 

The following discussion is limited to the 54 
candidate firms (table 4 ) , which could provide the 
initial development of the Now Orleans regional 
food distribution center. The present location of 
these firms is shown in figure il. 

Of the candidate firms, 30 rent and 15 own their 
primary facilities, or a greater than 2 : 1 ratio of 
tenants to owners. Many firms either own or rent 
secondary facilities. The 54 firms occupy a total 
of 490,620 square feet of primary and secondary 
floorspaco and employ 005 people. 

Flow of Commodities Through 
Candidate Firms 

Direct Receipts and Interwholesaler 
Transfers 

The flow of food commodities through the can- 
didate firms is shown in figure 12. Direct receipts 
in tons amounted to 218,844 by truck, 42,466 by 
rail, and 2,500 by boat or air, totaling 263,810. 

Some of the interwholesaler transfers took place 
among candidate firms and between candidate and 
noncandidato firms. The exact origin of this type 
of transfers could not bo determined. However, 
in this study all interwholcsalcr transfers were 
considered separate from direct receipts and car- 
ried as a separate item. Intcrwholosaler transfoi’s 
totaled 4,323 tons. 

Kohiiiie Handled 

The tonnage handled by candidate firms is the 
sum of direct receipts and transfers between whole- 


salers. Thus, the volume handled totaled 268,133 
tons. The amounts for the specific firms are given 
in table 4. 

Distribution 

The tonnage distributed was made up of direct 
receipts and amounted to 263,810 tons. Of this 
volume, 230,486 tons were delivered by the whole- 
saler and 33,324 were picked up by the customer 
at the wholesaler's facilities. 

Of the total tonnage distributed, 13 percent was 
picked up at the wholesaler's facilities, 12 percent 
was delivered by the wholesaler outside the metro- 
politan area, 71 percent was delivered within the 
metropolitan area, and 4 percent was delivered 
outside the State. 

The New Orleans metropolitan area was divided 
into the following areas to analyze the distribution 
from the wholesalers' facilities : Central, northeast, 
southeast, southwest, and northwest. The bound- 
aries are given in Mctliodology and Cost Com- 
parisons (appendix III), The percent volume dis- 
tributed in the metropolitan area was central 51, 
northeast 14, southeast 0, southwest 5, and north- 
west 24. 

Type of Customer 

Of the direct receipts, institutional outlets, res- 
taurants, and retail stores received 75 percent, cor- 
porate chainstorcs and affiliated wholesale firms 
13 percent, other wholesale firms 0 percent, and 
othei’ firms 3 percent, 'rablo 5 shows the tonnage 
by commodity group. 

Cost of Handling and Distributing Food 
Through Present Facilities 

For firms needing new facilities, selected meas- 
urable eosts were estimated for moving commocU- 
ties from points of initial receipt to the firms’ 
facilities, handling at the facilities, other facility 
costs, and distribution. These costs were confined 
to those expected to be aft’oeted by improvements 
in facilities and operating methods and are shown 
in table 6. For detailed data, see Methodology and 
Cost Comparisons (appendix III) . 

The charges for moving commodities from point 
of initial receipt to the firms’ facilities included 
cartage, inlerwholesaler transfers, and avoidable 
delay. These costs totaled $340,112 or $1.27 per ton. 
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TRUCK RAIL 

218,844 42,466 


BOAT 
OR AIR 
2,500 



TOTAL DIRECT RECEIPTS 
263,810 

■ 


INTERWHOLESALER TRANSFERS 
4,323 



TOTAL VOLUME HANDLED 
268,133* 


TOTAL VOLUME DISTRIBUTED 
263,810** 



PICKED UP 
AT WHOLE- 

OUTSIDE 

METRO- 

METRO- 

POLITAN 

AREA 

188,130 

OUTSIDE 

SALERS' 

FACILITIES 

POLITAN 

AREA 

STATE 

10,741 

33,324 

*DIRECT 

RECEIPTS 

PLUS INTER- 

31,615 

■NORTHWEST , 
44,736 

NORTHEAST 

25,194 

WHOLESALER 

TRANSFERS 

** BASED ON 
VOLUME OF 
DIRECT 
RECEIPTS 

SOUTHWEST 

10,984 

CENTRAL 

95,800 

r 

V 

SOUTHEAST 

11,416 


PiQunE 12. — Mow of commodities through candidate firms. 
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Tahle 4. — Whnlcmk iaod firms expected to relocate, number oj employees, volume, and tenure stains, AVu 

Orleans, 1972 


Total Tenure 


T\ |M‘ Ilf firm 

$ 

Firms 

Employees 

volume 

handled 

Own 

Rent 



Number 

Number 

Tons 

Number 

Number 

Frr-h fruits and NPRot.'iVilc- 


20 

375 

138, 594 

0 

M 

Mrat and nuar jiroduct' 


12 

318 

43, 086 

3 

9 



6 


9, 105 


n 

1 IruciTi*' and frozen food". 


10 

195 

65’ 278 

5 

5 

Fi'h and 'hellfi'h 


6 

56 

12, 070 

1 

o 

Total 


,"14 

995 

268, 133 

15 

39 


Table 5— Type of customer served by candidate wholesale jood firms, New Orleans, 1972 ' 


Type of firm 

Institutional 
outlets, res- 
taurants, and 
retail stores 

Corporate 
chainstorcs and 
affiliated 
wholesale 
firms 

Other 

wholesale 

firms 

Other 

firms 

Total 

Frc5h fniif' and vfsgotables 

Meat and meat products 

Tons 

89, 124 

20 082 

Tons 

28, 793 

4, 240 

447 

Tons 

12, 340 

8, 481 

1, 519 

Tons 

6, 855 

0 

270 

Tons 

137, 112 
42, 403 

8, 941 
04, 240 ' 
11,114 

PoiiUrv and ecL''; 
fJnicorie^ and frozen foods 

ei 705 

64, 240 

Fish and 'iliollfish. . 

-- - 8,335 

1, 111 

1, 668 . 







Total 



24, 008 

7, 125 

203, 810 





‘ Ba5ed on direct receipts. 


Cartage costs consisted of charges for loadii 
coniinoclities into trucks from commercial wai 
houses, team tracks, piei-s, or airports and delive 
ing thetu to the firms’ facilities. In New Orlea 
the cartage function was generally performed 1 
the receiving firms using tlieir own trucks. Inte 
wholesaler transfer costs included charges for 
truck and driver and delay time; in areas whe 
handtrucks were used, only labor costs we 
allocated. 

Avoidable delay consisted of actual delay tin 
exponeuced by trucMrivers during movement 
unloading witlim market areas or waiting for in 
loading at selected facilities. These delays we 
caused by traffic congestion, traffic conditkns, . 


lack of unloading space. These costs hai'e been 
applied only to the specific volume. 

Transportation costs of moving products to thn 
market are. not included in this report. 

The charges for moving throxigli the facilities 
consisted of costs of unloading trucks and railcars, 
handling within the facilities, and loading truclts. 
These costs totaled $2,055,039 or $1.60 per ton. 

Charges for unloading incoming vehicles con- 
sisted of labor costs for moving receipts of all types 
from trucks or liouse tracks, platforms, and side- 
walks to their storage location in the facility. They 
did not include tlie cost of the tnickdriver or un- 
loading assistance not directly attidbutable to the 
firm. 



Table 6. — Estimated annual costs of moving food commodities to, through, and from present wholesale market facilities. New Orleans, 1972 
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Handling costs within the facility consisted of 
labor costs for order assembly and rehandling 
within the firm or secondary facility. 

Cost of tnick loading consisted of labor costs for 
moving the products from the order assembly 
area, sidewalk, or platforms. If the firms’ truck- 
drivers agisted in loading, their labor was in- 
cluded as a part of the loading costs. 

Other associated costs included those for facil- 
ity services, handling equipment, waste, theft, and 
deterioration, as well as facility rental. They 
totaled $9,680,7lo or $10 per ton. 

Facility-related costs included fire insurance 
and extended coverage and liability, extermination 
services, security services, and garbage removal. 
Although these items are af5sociated with the facil- 
ities, those costs are additional to rental costs. 

Cost of handling equipment used consisted of 
annual ownership and operating expenses of 
equipment, exclusive of labor, used in facility 
handling operations. 

Costs of waste, theft, and deterioration included 
the value of products lost in the wholesaling oper- 
ations. The reduction in the A’^alue of the salvage 
products was included as part of the deterioration 
cost. 

Facility rental cost consisted of the annual rent 
paid by the wholesalei's for use of their facilities. 
Tt included facility maintenance and repairs as 
well as real estate taxes. For the wholesaler-owner, 
a factor for profit was allowed in determining 
estimated rental cost. 

The distribution cost of moving food products 
from facilities amounted to $2,171,289 or $11.54: 
per ton. It included vehicle ownership and opera- 
tion, imloading, and drivers’ time. 

The total selected costs of moving products to, 
through, and from the candidate firms totaled 
$7,247,14-5 or $27.47 per ton. The cost of customer 
piclaip and distribution outside the metropolitan 
area was not included in this study. 

As shown in table 6, the total cost of moving 
commodities to, through, and from wholesale fa- 
cilities varied by the commodity. It ranged from 
$40.16 per ton for meat and meat products to 
$20.63 per ton for fresh fruits and vegetables. For 
the five commodities the average cost was $27.47 
per ton. 
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now FOOD DISTRIBUTION CAN BE IMPROVED 


Piuiiiiiiijj n Iiolt'salc I'ood Dislribulioii 
Center 

I’lif v.liol('-:ilo food distribution system in New 
OtdiMii' ran bu improved l)y constructing a re- 
iriomil food distribution center to serve wliolesalere 
ncediuL' new facilities. Tliis center would be de- 
siLuic-l. organized, and planned for the specific 
I»ui'po«e of whole-aling food. A complete regional 
foihl distribution center for New Orleans should 
be designed to be constructed in several stages. The 
fii-st .stage of development would provide space for 
wliole-aiei’s with an immediate need for new fa- 
cilities. Sub.seiiuent stages could tlien accommodate 
tirm- wirii le.ss immediate needs. Space could be 
niad(' available during each stage of development 
for iiUMliar\ facilities, such dry storage warc- 
hniisi-;. puliiic refrigerated warehouses, banks, of- 
lu'es. truck '•ervicp centers, and allied industries. 

Tlie Imilding’^ in the food center slioiild be cle- 
"igiied to meet tlie reijuireinent.'' of the wholesale 
lii'iiis. Ainjtle .-pace -lioiild be provided for un- 
loading. proce.'5’jing, storage, sales, assembly, load- 
ing. and expansion of tlie individual facilities. 

Since tcclinnlogy is changing rapidly in the food 
indu-^tiy. oncli type of wholesale unit should be 
-iiiiple. functionally designed, and capable of being 
modified to meet future requirements of a food 
center. TJie facilities on a site should be carefully 
iirranged «o that firms catering to the shopping 
trade arc located where traffic generated by their 
operations \\ould least interfere with normal mar- 
ket traffic, .similarly, firms receiving large volumes 
liy tnii'k should bo able to unload their trucks with 
a minimum of traffic interference. 

Proposed Facilities 

The facilitie.s recommended are based on the 
pre.-ent volume of the candidate firnns. TOen the 
center is constructed, the actual number and size of 
t lie buildings should be based on the space required 
b) the firms that sign the leases. Caution is needed 
to prevent overbuilding. Since some firms do not 
immediately need now facilities, they should be 
con>idered as candidates for later development. 

ifiiltiple-oceiipancy and single-occupancy build- 
ings are recommended for the proposed center. 
The former is designed to be shared by several 


firms, and the latter is designed to meet the needs 
of one specific firm. Most of the firms using single- 
occupancy buildings would have larger annual 
sales volumes or space requirements than their 
counterparts using multiple-occupancy bnilclinp. 
Specific recommendations and examples of interior 
layout are presented for both types of bnildingii. 
Certain specialized buildings and auxiliary facili- 
ties are also discusvsed. 

For its initial development, the center would 
house 5f wliolesale firms handling 263,810 tons of 
food annually. In addition, a structure should bo 
provided to replace the wholesale farmers’ market 
in the Vieiix Carrd. Table 7 summarizes the can- 
didate firms by commodity, their pre.scnt and 
proposed floorspacc, and the number and type of 
buildings. To meet their needs the 54 firms woultl 
require 4 multiple-occupancy buildings with 
210,000 square feet of first-floor space and 9 singie- 
occupancy buildings with 312,000 square foot of 
first-floor space. A siDecialized structure for tlw 
fanners’ market would need 16,800 square feet. In 
addition, space would be required for a central 
refrigeration plant, 

Multiple-Occupancy Buildings 

Multiple-occupancy buildings resemble modern 
warehouse and processing facilities. Each build- 
ing is 100 feet long but may be several hundred 
feet wide. Depending on the need of the tenants, 
the building may have an open continuous plat- 
form (flg. 13) or may be comjiletely enclosed 
(fig. 14). 

The multiple-occupancy building is divided into 
30-foot-wido units. They are separated from each 
other by temporary floor-to-ceiling 
which may be removed to combine units. Each unit 
allows stacking to a height of 21 feet from the 
floor except nnclcr the mezzanine. Figure lo shows 
a unit -with pallets and pallet racks. 

The building floors arc level with the floors of 
railcars and trucks. The platform or sills of ex- 
terior doors intended for truck operations are 45 
inches above ground level. Sills of doors intend' 
for rail-receiving operations can be either 45 or ; 
inches above ground level depending on the tyj 
of railcar used. N'onrefrigerated and refrigerate 
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Table 7— Number oj wholesale Jood jirms relocating, present and proposed space, and type of facility 

recommended, New Orleans, 1972 


Floor-spACe Proposed s|)aco 

Type of firm Firms Present Proposed * Multiple- Single- 

occupancy occupancy 
units building-i 


Number Square feet Square feet Number Number 


Fruits and vogetable^ 20 140,065 198,000 2 27 3 

Farmers’ market 16,800 

Meat and meat products 12 132,921 121,700 22 2 

Poultry and eggs 0 23,470 18,000 0 

Groceries and frozen foods 10 103,620 116,400 10 3 

Fish and shellfish 0 30,550 67,900 5 1 


Total.- - 54 490,620 538,800 70 0 


* First floor only. 

2 Includes 1 unit for restaurant. 
2 Covered platform area, 


railcars require door sills 45 to 55 inches, re- 
spectively, above the ground. 

Other design Ceaturos are incorporated in 
nuiltiplo-occupancy buildings to make tlie facili- 
ties compatible with their intended uses. Open 
platforms are sloped for drainage. Platform edges 
and doors for truck operations are protected from 
backing vehicles by vortical bumper strips. First 
floors are of concrete and designed for (heir antici- 
pated use, Freezer floors require additional sub- 
slabs. 

A iiO-foot wide mezzanine extends across llie 
front of the building. It is intended for oiriecs, 
vesti’ooms, lunchrooms, lockers, and light storage. 
Some firms may require that the mezzanine be ex- 


tended to foi'iu a complete or partial floor for 
heavy storage. 

Siuglv-Occnp<mcy Buildwgs 

Kach singlc-occui)aney building in the i)ro- 
posed food center will be designed to jueet the 
needs of (he tenant firm. Figin'o i(i shows a typi- 
cal single-occupancy Imilding. 

C’erlain fenturos of exterior doors in single- 
occupancy and nniUi))1e-occupancy buildings will 
be similar. The height of exterior doors sills is 
dependent on whether the entrance will bo used by 
trucks, conventional railcars (45 inches above 
ground level), or refrigerated railcars (55 inches 



Figure 13. — Multiple-occupancy building with open platform. 
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Hill > 1 1 Iihi I'.K Killi: tl IK k". 

niliM •. II 'rt*'oiii->. iiiiK liinoiiC' aiut cni|>lou>e 


I'nrins. 

The floors .should lie ol' concrefe or nthcr t,ui 


kf!' ..mill !h‘ i.iiMici! -m the mc/./nnnu‘. ^\hicll iinpcruoiis ninteiiiil \\\th a smooth surriicc 1o 
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FicfRE 11. — .MuUliile-occupaucy building enclosed 
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FK»unF ItK — ArtisiV concfEtion n .singlo-ocouimnc.\ huilcISng, 


t»^-^9a0 


(iliUiti' Floor (Iniins shoulil ho iu’ov'kUmI 

tis iimh’d. Tho ci'iUn^s ^lujuUl Ik- on(Mi;rli lo 
iillou for !i immnuini of lil tVi-i of clnir spare 
wlu-iv {)iilli't will hr iisrd. 

JE;»dUinr hhoiiltl Ik- lulrciiiutr Ihroiirhoul. Warr- 
hou&cs roquiro approxiiiuilrly iO- to lo-l'oot raii- 
(llrs.* llowr\ri‘. thr im-zzaninr slionld have 
hrifi'lilrr ilhiniimilioii. 

Favuivrs' Market Facilily 

TIk- farmri'H ami siimll jjrodiirr wlkolrsnlrrs -will 
nrrd a sli'iu'l\u'r i-onlainin^: UhHOl) stpiarr I'rrl of 
{'()\crrd j)latfoi’iii. which will ])rovidr sj)a(v for -la 
open stalls, an ollicc’, rrslrooiiis, and nlility area, 
rhr roni|)l(‘tr, slriirlurr wovdd l)r 2-H) I’rrt loiijr 

‘All llglitiiijr i'slliniitrf. nrr liasi'il on inforinntiou from 
fill- ’lES Li^hiiuK IliuullidtiU, tin- Staiulnnl Ltglitliig 
Oulclp.” by (lie Illumhmtlng Enginerrlnfi Society, ed. 4, 
ocllted liy .Tohn E. Kiuifmun, v. 1, New York. 1006. These 
estimates should bo considered only as guides to speeifle 
lighting recinirements of individual Arms. 


and 70 fret wide. A continuous :2ii-in('h-lu^h step. 
l!S inches wide alon^ the -hVinch-hich [ilat form, 
would allow both small and Inr^e tnickr, lo hr 
unloa<UKl or loaded ellicic-iuly. Stairs at each end 
of ihc platform would )>ro\ ide ])e(leslriiui acees^ 
from the Mreet flij*. IT) . 

Dosci’iplioii of Proposed Facilities 

Fresh Fruits and Vegetables 

'rhe -JO fresh fruit and ic^ctablc firms require 
L multiple-oecuiianry huiUliuo and :> sin^le-or- 
c'upniicy Imildmjis. 

Twoiity-soveu units in the niultiple-occupanct 
hiiildinff. or Ml.OOO square feet of lirsl-Hoor and 
Ui,:20() square feel of mezzanine space, are used 
for fresli fruit and \e^'etable (inns, and 1 unit in 
the building is provided as a reslaurant. 'I'he 
building is complelcly enclosed except for a 14- 
1‘oot-wide continuous open platform along the 
front. Each unit contains 3,000 square feet of 
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Figubb 17.— Farmers' market building. 


first-floor space, including the platform, and 600 
square feet of mezzanine space. The mezzanine is 
for offices, restrooms, lunchrooms, and light stor- 
age. Figaro 18 shows one possible layout of a fresh 
fruit and vegetable unit in a multiple-occupancy 
building. 

The continuous platform at the front of the unit 
slioiild be 45 indies above the street. The sills of 
the rail-receiving doore at the i-ear of the unit 
should be 55 inches above the top of the rails to 
accommodate refrigerated railroad cars. 

Much of the interior of the unit would he re- 


frigerated. To maintain proper temperatures, 
doors at the rear should be equipped with door 
seals to close olf the space between vehicle and 
building. 

The interior layout is arranged for flexibility of 
storage and handling. Refrigerated sections of the 
unit have direct access lo rail facilities. Assembly 
areas are arranged to minimize product movement 
to waiting trucks. 

Since drainage is essential throughout much of 
the fii*st floor, adequate floor drains should bo 
provided. 


FRONT 


RESTROOM 
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FiGUiiE 18. — Layout of a fresh fruit and vegetable firm in a multiple-occupancy building unit. 
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Tliieo sm^^i'-occiipancy buildings are required, 
'riiey would contain (i2,o00, 28,900, and 25,600 
'■'[uaro fc'ot of lir.'t-iloor space. Figui’e 19 shows a 
siiggoatoil layout for u single-occupancy fresh fruit 
and vegetable building. 

'I'he layout in this illustration is designed for a 
firm handling a full line of produce and a limited 
\olunu* of frozen food. Three large coolers and a 
freezer provide the fle.xibility in storage capacity 
to permit the firm to handle these varied lines. 

All areas of the \Yarehouse are arranged to allow 
easy movement between them. This arrangement 
allows flexibility in order selection and permits a 
U-diajied flow of products, assuming truck i*e- 
ceiving and sliipping. "When rail receiving is em- 
jiloyed. the interior arrangement allows straight 
flirougli movement of incoming products. The 
freezer is located to allow adjoining coolers to be 
Used as a vestibule. 


All operational areas of the warehouse are on 
the fir-t floor: support activities arc on the mez- 
/-anine over the truck-receiving and .shipping area 
at the front of the warehouse. The interior storage 
areas should be designed to allow a minimum of 21 
feet of clear stacking height. A minimum of 9 feet 
nf clear space should he available under the 
mi'zzanine so that forklift trucks can operate 
efliciently. 

The warehouse is designed for extensive use of 
pallet racks in order to make efficient use of cubic 
space. .Since frozen food items are handled in small 
quantities, a small pallet is typically used for stor- 
ing this commodity. Large pallets are used for 
storing individual produce items, which are usu- 
ally liandled in larger quantities. 

Several additional areas of the layout are for 
support activities. A triick-i’eceiving and shipping 
area that can accommodate five trucks is for un- 
loading incoming trucks, temporary storage of in- 
coming merchandise, assembly of outgoing orders, 
timck loading, pallet storage, and charging fork- 
lift truck batteries. A restroom, an equipment 
room, and an office complete the first floor. The 
mezzanine is served by stairs leading from both the 
gi-ound level and the floor of the warehouse. 
Offijs. restrooms, and an employee lunchroom ai-e 
oil the mezzanine. 


Meat and Meat Products 

The 12 meat firms require part of a multiple- 
occupancy building and 2 single-occupancy biiild- 
ings. 

The 22 units of the multiple-occupancy building 
would contain 135,960 square feel on 2 floors with 
66,000 square feet on the first floor and 69,960 on 
the second floor. The building is completely en- 
closed. A unit would contain 3,000 square feet of 
firat-floor space and 3,180 square feet of second- 
floor space. The second floor is for offices, n lunch- 
room, restrooms, and storage area. Ceilings .should 
be 12 and 8 feet liigli on the first and second floors, 
i*espectively. Figure 20 shows a possible layout of 
a meat and meat products unit in a multiple-occu- 
pancy building. 

The front shipping and rear receiving areas 
should be 45 inches above the street. 

Meat rails could be supported from the first 
floor on steel columns — not suspended on rods at- 
tached to the second floor. The second floor could 
be used for light storage. A future conversion from 
shipments of carcass meat to boxed moat could 
eliminate the need for conventional moat rails, 
Tlierefore the second floor should ho constructed 
so that all or part of it can be removed without 
damaging the basic building. Such flexibility 
would enable the meat firms to efficiently handle 
palletized boxed meat by stacking the product 
three tiers high within their one-floor rcCrigorated 
facilities. Thus, the proposed facility design can 
satisfy both present and potential future needs for 
handling meat products. 

The storage and work areas whore meat is 
handled are refrigerated. Tlierefore cooler doors', 
about 5 feet wide and 7 feet high with inner 
double-acting door.s, should lie installed at the 
n-ont and rear of each unit. Insulation in the floor 
should be installed during initial construction. 

Biterior surfaces should lie finished in accord- 
^ce with the facility requirements of State and 
Federal moat inspection regulations, such as high- 
censity, acid-resistant, waterproof concrete or 
good quality vitrified brick. Brick should bo 
bonded with acid-resistant, waterproofed mortar 
and laid on a waterproof concrete base. Floor.s 
must bG sloped to provide adequate drainage, with 
a least one drainage outlet for each 400 square 
feet of floorspace. * 
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PiGUBE 10. — Layout of a fresh fruit and vegetable firm in a single-occupancy building. 
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Two meat and meat product iirms would require 
hiiigle-occupancy buildings. These buildings would 
contain 19,()0() and square feet of lirst-lloor 

space. Figure 21 shows a suggested layout for a 
single-occupancy meatdirm. 

This layout is designed to provide a U-sliaped 
[)roduct flow for both carcass and boxed meats. It 
provides maximum inventory nexil)ility and for- 


ward product movement free of backtracking, bot- 
tlenecks, and excessive labor handling. Each prod- 
uct area function has been organized within the 
overall plan for effective use of labor and materials 
handling equipment and would result in more efli- 
cient job performance, and lower operating costs. 

All work areas are designed for a one-floor oper- 
ation. Ofiices, restrooms, a lunchroom, and a stor- 
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'fip[*!\ un‘;i iiie locatod al>o\ c the receiv iiifi; lunl 
!."i.ii!ia [>faifoim af (iio front of the hniMin^. The 
ou'i.il! Hitf! ior iti tin* coolers shoultl 

J-i- at Jca-f 2] feet to i)ro\i(le siinicicnt roon'i for 
tliu'c-licv pallet-'-tackin': operations amt adequate 
-pace for rold air ciiciilatioii. With the eiivrent 
tu'inl toeard ^luppiiip^ boxed primal meat cuts 
iatliei- tlian caira-s beef, tlie same ceiling height 
f-lintiid be litiojiteil for the laireass cooler to prevent 
the f'.ieilitv fiom becoining preinaturoly obsolete. 
Keeoimiieinled ceiling heights for jdatforni docks 
.we 1-i feet, and s feet for ofliees, restrooms, and the 
Iimehroom, 

t’arca'-^ cooler installations include two rail 
M‘alc,.i and an l-shajied. po^YerGd overhead coii- 
\t‘\or. Ill addition to transfer and storage meat 
mils. SupcrMructure for the overhead meat rails 
should he supported from the floor, with remov- 
able .steel cobmins located lieside the walls of the 
<'urea<'.s eofiler. ('ooler nail surfaces must be 
^iiuuith. impein lous to moisture, and easy to clean. 
F’1ofii.'« iiiiihf he surfaced with skidproof finishes 
to help lu-event accidents. They must also be acid 
le.^lrilant, waterjirnofod. and .sloiied to drains, with 
one drainage outlet for each 400 square feet of 
floor.spaco.“ 

Twiiiipment installations for the lioxed meat 
conier include three-tiered drive-in pallet racks as 
well as conventional racks alined and arranged 
for maximum space utilization and efficient order 
l>ackmg. Id\o-storagc installations \Yith gravity- 
flow .shelving and a separate loading aisle are 
provided for low volume items. Jtohile platform 
j-cnies are also shown in this cooler room. A sepa- 
rate freezer romn with drive-in pallet racks is con- 
tained within the boxed meat cooler for miiiiiiiiim 
cofd temperature loss during product transfer. 


Poultry and Eggs 

Tlte six poultry and egg firms require six iin 
of a multiple-occupancy building, totaling 18,0 
.‘'■quaro feet of fii'st-floor and 3,600 square feet 
nmzznidno space. Each unit is eompletely ( 


The uiczzaniiio would be used for ofliees, a liinc 
room, and restrooms. Clear sUickiug heights 
coolers are lowered to 12 feet high, because on 
pallet-high storage is used to avoid contnmiiw 
iiig products by possible dripping from ovcrhon 
storage. AU floors are 45 inches above the groiiti 
Figure '22 shows a possible layout of n iioiilti 
firm in a multiple-occupancy building. 

The interior of the poultry unit is designed k 
eflicieut movement of products fi'oni receiving t 
stonigo and then to order makeup. Interior ai 
vangemeuts are planned for efltcicnt use of hfuui 
ling equipment and storage aids based on recoil 
ing at either the front or the rear of the unit. Tli 
unit is designed to allow efllcieiit assonibly am 
shipping operations at the front. A sinnll freeze 
is located so that an adjoining cooler can be usc( 
as a vestibule. 

Two small egg wholesflle fiiuns could share i 
single unit by dividing it witli n partition. Thi 
layouts for both facilities could tlicn l)e aiTftiigec 
for a U-shaped flow of products into and out o 
the facility. Roth firms wnulcl receive, opci'ate, and 
ship from equivalent sections oC the shared unit 
Figure 23 illustrates how these firms coul<! ar 
range their facilities, 

Both poultry and ogg facilities require certain 
specialized, features. Wall surfaces of coolers 
must bo impervious to water Lo a height of 6 feci 
above the floor. Wall surfaces above 6 feet and the 
ceiling must bo smooth flnislied with a mnisluve- 
resistant material. All floor drains should lie 
vented and liave deep seal traps. Grease irajis ato 
necessary in the poultry nulls. Restroom soil lines 
should be separated from the floor drainnge system 
to the point wlicro they aro connected oulsicb tlui 
building. Details of the poult ry facility must com- 
ply with U.S. Department of Agriculture rogn- 
lations for the inspection of i)onltry and poultry 
products.'’ 

Groceries and Frosen Foods 

The 10 grocery and frozen food firms require. 
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Figure 22. — Layout of a poultry firm in a multlple-oecnpancy building unit. 


completely enclosed. Each unit would contain 
3,000 square feel of first-floor and 600 square feet 
of me;i55nninc space. The mezzanine would ])o used 
for offices and restrooms. Floors are -15 inches 
above the pavement. Figure shows a possible 
layout in two adjoining units used by a single 
firm. 

The layout is arranged to allow modern han- 
dling equipment and storage aids to bo utilized 
while at the same time minimizing the distances 
products are moved. Aisles are perpendicular to 
the receiving and shipping area to minimize travel 
distances and promote a straight through flow of 
rail receipts to the order assembly area at the 
front of the unit. The arrangement also allows 
efficient handling of truck receipts in a U flow 
from the doors at the front of the unit, to storage, 
and back to the same doors for assembly and load- 
ing into delivery trucks. 


Frozen food firms require fully insulated units. 
Figure 25 shows one possible layout for a frozen 
food firm using a unit in a multiple-occu23ancy 
building. 

The interior of the frozen food unit is designed 
to promote efficient use of handling equipment and 
storage aids while at the same time preserving com- 
fortable working conditions. The freezer is ar- 
ranged for direct access to the exterior and the 
order assembly area. This area is separated from 
the main freezer so tliat it can be held at a higher 
temperature for worker comfort during recehdng 
operations and direct loading. A warmup room is 
adjacent to the order assembly area to provide a 
convenient place for workers to recover from ex- 
posure to tlielow frcezei' temperatui’es. 

Three grocei*y firms require single-occupancy 
buildings with 57,600, 14,400, and 14,400 square 
feet of first-floor space. Figure 26 shows a possible 
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layout for a grocery firm in a single-occupancy 
building. 

The suggested layout is designed to provide a 
U-shaped product flow for truck receipts and a 
straight through flow of product for rail receipts. 
High density storage adjoins truck-receiving fa- 
cilities while maintaining access to rail-receiving 
areas. Aisles are arranged to allow order selectors 
to move efficiently through the wareliouse. 

The ceiling height of the firat floor is 21 feet to 
allow extensive use of pallet racks and high den- 
sity storage. Ceiling heights under the mezzanine 
would be 9 feet and thus reduce the storage area 
in this part of the warehouse wliile permitting 
sufficient height for movement of forklift tracks 
with lowered masts. Offices, restroomsj and a lunch- 
room would be on the mezzanine above the loading 
areas. 

Pallet racks are used extensively throughout the 
first floor. Most of them are arranged to accom- 


modate from three to five pallets. Some reserve 
storage could be on the floor, with one loaded 
pallet over another. 

Fish and Shellfish 

The six fish and shellfish firms require one 
multiple-occupancy and one single-occupancy 
building. 

The five-unit multiple-occupancy building con- 
tains 16,000 square feet of first-floor and 3,000 
square feet of mezzanine space. The fish and shell- 
fisli multiple-occupancy building is completely en- 
closwl. Each unit contains 3,000 square feet of 
fii^t-floor and 600 square feet of mezzanine space. 
The mezzanine would bo used for restrooms, a 
lunchroom, and lockers. Individual firms could 
expand the mezzanine into a partial second floor. 
Ceilings should be 12 and 8 feet high, respectively, 
on the fimt floor and the mezzanine or partial 
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ITgtjre 24.— Layout of a grocoiT firm iu two multtple-occupaucy building units. 
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Figure 26. — Layout of a grocery firm in a single-occupancy building. 
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-(Hoiul floor. At least 21 feet of clear stacking 
liei^rht should be available in storage areas. The 
fir^it floor would be 15 inches above ground level. 
Figure 27 shov.s a fish and shellfish finn in two 
adjoining units of a multiple-occupancy building. 

This layout is designed to arrange product stor- 
age areas in close proximity to receiving, shipping, 
and processing areas as well as isolating processing 
areas from each otlier where this is necessary. This 
arrangement minimizes the distances products 
must be moved during receiving, order assembly, 
and processing. 

The interior of the unit should be finished to 
minimize the effort required to maintain good 
sanitation. Floors should be sloped to provide ade- 
quate drainage, as much of the processing in this 
facility would require this design feature. 

One fisli and shellfish firm would require a single- 
occupancy })uilding totaling 52,900 square feet of 
fii-st-floor space. 

Central Refrigeration Plant 

\ .«^pnrate study was conducted to determine the 
requirements and costs for a central refrigeration 
system for the propo.sed food distribution center. 
A recommended plant has been described in a De- 
pariment report.^ The system recommended for 
the proposed center consists of a central plant ca- 
pable of supplying 6,383 tons of refrigeration, a 
network of pipelines to distribute refrigerants to 
the usera, and terminal evaporator units to cool 
the air in each user’s room. Approximately 5,100 
tons of refrigeration at peak loads would be re- 
quired by the initial food center development. 

The central plant would require a building with 
appioximately 9,800 square feet to accommodate 
enninment and service fimcfinnc anA «« «„j.j 


Streets and Parking Areas 

Streets in the proposed center .should be siiflicient 
to handle present and anticipated traffic flow. 
They should be paved to carry heavy traffic and 
sloped to facilitate drainage aw'ay from the build- 
ings. The roadway between the platform and 
center street parking medians should be 150 feet 
wide to allow for the maneuvering and unloading 
of trailers at platforms. Cross streets should be at 
least 30 feet wide to facilitate cross traffic flow'. 

Parking areas should be considered an integral 
part of the center and have space for expansion. 
Selected parking areas should be designed for use 
of over-the-road trucks, whereas othcre should be 
reseiwed for small trucks and cars. At least 500 
pariring spaces should be provided for all types of 
cars and trucks. 

Railroad Facilities 

Finns using rail service should have house 
tracks adjacent to their facilities. These tracks are 
positioned to permit products to be unloaded di- 
rectly from railcars into facilities. An additional 
rail track has been provided for switching pur- 
poses. Buildings should bo so arranged that track- 
age could be extended to firms requiring it in the 
future. 

Expansion Area 

A reasonable expansion area should be main- 
tained by individual firms located at the confer, 
particularly whore substantial investment is re- 
quired. Since the regional food distribution cen- 
ter could be expected to develop, sufficient land 
must bo available for most anticipated growth. 

Restaurants, Public Restrooms, and 
Office Space 

A restaurant has been located at a strategic point 
in the center, ns well as public restvooms. Restau- 
rant equipment and supplies could be fxuTiished 
by the tenants. At the time of constniction of the 
food center, an office building could bo planned for 
land adjacent to the center. It could pj’ovide space 
for brokerage firms, banks, retail si ores, and other 
businesses. No costs are presented hero Cor this 
building because the size and typo of prospective 
firms were not determined. 
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Service Stations 

In some cities where new food centers have been 
developed, oil companies have constructed facili- 
ties for servicing' cars and trucks. At the time of 
con^-truction of tlie food center, potential arrange- 
inent.s with the oil companies might be considered. 

Arrangement of Facilities 

An arrangement of the proposed facilities for a 
Xow Orleans food distribution center is shown in 
figure 28. It represents a master plan for the initial 
development of the center. Subsequent stages of 



FH FARHtflS H4R«r 
FFav FRESH FRUITS AND VE6ETABLES 
M8MP HEAT AND MEAT PRODUCTS 
PSE POULTflf AND EGOS 
G GROCERIES 
FF FROZEN FOODS 
Fas/ FISH AND SHELLFISH 

DRP CENTRAL REFRIGERATION PLANT 
R RESTAURANT 
E EXPANSION 



development may require an overall expansion of 
the center. An artist’s conception of the master 
plan is shoAvn on the cover. The facilities in both 
illustrations are arranged on 92 acres of a specific 
site. 

To promote efficient movement of market traffic, 
all major parts of the center are so located as to 
have access to Ihe main entrance, the large divided 
road peq^endicular to Almonaster Avenue, Avhich 
is on the far right of figure 28. Tlie farmers’ mar- 
ket is adjacent to tlie main entrance to allow lieavy 
tmffic into and out of this area without interfering 
with other jmrts of the center. Singlc-occnpancy 


Figure 28.— Master plan of initial facilities for 


a New Orleans wholesale food flistilbatlon center. 
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buildings sire located together along common 
streets and adjacent to parking. Tlic multiple- 
occupancy buildings are also situated together and 
extend iroin one end of the center to the other. The 
inuhiple-occiipnncy buildings in this location will 
allow buyers’ truclcs to enter and leave the center 
without congesting other streets. Both the single- 
aiid multiple-occupancy buildings have access to 
a secondary eiili'ance street extending to Almo- 
iiasler Avenue sind parsillcl to the nuiin ontrsnice 
street. 

Support facilities arc located to serve the center 
ns 11 whole. All rail ('iitrancos onto the center prop- 
erty are adjacoiit to the secondary street. The cen- 
tral energy plant is located to elRciently serve the 
larger users of refrigerant. Allied indnstrj' is near 
Ahnonaster Avenue, whore it can be served by 
(‘.xtensions of planned streets in the center. 

Site 

A site for (ho proposed food distribution center 
has been selected in llio Gontilly area of New 
Orleans Kast. 'Dio ci(y of New Orleans has pur- 
chased 40 acres and obtained an option on an addi- 
linnal 00 acres of the 27n-aere site. A right of “lii’st 
lefusnl'’ has also been obtained on the remaining 
180 acres. SufRoicht hind is available on the site for 
the initial facilities proposed for the food distribu- 
tion renter, as well as successive stages of dcvelop- 
lueiif. 

The (Tentilly site is about fl miles from the cen- 
ter of population of the New Orleans metropolitan 
uroti on ,St. Philip between Ga]ve% and iSIiro 
.Streets. Figure 20 sliows the relationship of the 
sill' to iicighhoTing roads and rail facilities. The 
site is bounded on the north by Almonaslev Ave- 
nue. east, by the Garey Salt Plant , west by Jonrdan 
Hoad, unci south by the Board of Commission's 
Port of New Orleans property adjacent to the 
Mississippi Iliver-Gulf outlet. Figure 30 shows tlie 
site in its present condition. 

'Pile urea is zoned heavy industrial and is pres- 
ciilly Amcant. Adjacent to tlie site are port facili- 
ties that, may be subject to future, development. 
Also ill the proximity are railroad switching yards 
and ii piggyliack unloading area, which could serve, 
(he center. 

Bail service Avould be ]irovided by either the 
boiiisA'ille and Nashville Kailroad or the NeAV Or- 
leans Public Belt Kailrond; the latter connects 
with all major railroads serving the city's port 


facilities. Tlie site is within both railroads’ 
switching limits. Highway acce.ss from the site to 
Interetalo 10 would be by Ahnonaster Avenue to 
tlie Jjouisa Street access ramps. It would also be 
possi^ile to use Almonaslor Avenue, Jourdan 
Road, Geiitilly Road, and Downinan Road to In- 
terstate 10 or U.S. 90. wliere connecting highways 
proi idc easy access to points nortli. east, and west. 
The site would also be .served by public transporta- 
tion. 

The site is flat and would require little or no 
grading; however, substantial areas would need 
laiidflll. Subsoil conditions in the area require pil- 
ing on all construction sites because of tlie abnor- 
mally high water table and the low load-bearing 
capacity. 

Utilities and water systems are available. Drain- 
age must be improved before the site can be de- 
veloped. Since seivage facilities are not adequate in 
the vicinity, sewage lift stations will be necessary 
and also a treatment plant to serve the site, For 
tliis report the $70,000 cost of such facilities was 
prorated over the entire acreage recommended in 
the master plan. Tlierofove the total 02-ncre tract, 
with sewage treatment facilities, would cost about 
$l9,300 per aero or $1,775,600. 

Estimated Invcglment in Land 
and Facilities 

Tlie initial investment in a wholesale food 
distribution center would include two major cost 
components — land and facilities. The land and spe- 
cific kinds and amount of facilities planned for 
the initial development are based on the number 
of candidate firms and their present aiimial sales 
volumes. Table 8 summarizes the total investment 
of $13,565,868. 

The recommeded wholesale food facilities 
Avould require 67.82 acres of land assumed to cost 
about $19,300 per acre or a total of $1,308,926. 
Actual cost per acre of land at the site cannot be 
definitely established until negotiations are com- 
pleted for the site. Certain site preparation charges 
may be necessary in addition to the direct land 
costs. For this report the cost of approximately 
23.73 nci’es for allied industry in the master plan 
Avas excluded from the cost of the center. Finns 
111 - the nlUod industry section of the center would 
be expected to be responsible for the cost of land 

there. 


tAKE PONTCHAflTSAM 



FiGLUfi 29. — Locanon of the Gentilly site. 
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Figure 30. — ^The Gentilly site. 


Facility and associated costs are all based on 
Now Orleans construction costs as of May 1973 
(aoo Conal ruction Costs {appendix I)). These es- 
timated costs ai'e based on a concrete slab founda- 
tion, includinji; piling and (ill material, tilt-up cou 
Crete wall panels and roof slabs, plumbing, basic 
electric service, s]n‘inkler system, mezzanines, roof- 
ing insiilution, and necessary millwork. Costs for 
partitioned offices and specialized equipment are 
not included. The estimated building costs for sin- 
gle- and multiple-occupancy buildings are about 
tho same as they both include similar featui'es. 

Paving estimates for streets and parking have 
been prorated among tho food groups according to 
thoir share of the initial development. Paving costs 


are for 4 inches of asphaltic concrete over 1 0 inches 
of sand and shell base. Concrete paving for areas 
where disengaged trailers may be parked should 
be considered but are not included in tlie costs. 

Railroad switches, railroad track'^, water sys- 
tems, storm and sanitary sewer.'!, street lights and 
their distribution lines, and fencing ijichided in 
the master plan have been prorated among all 
finns using these facilities. All utilities are as- 
sumed to be underground. 

Costs of related projects included in the total 
constiTXction costs are calculated as follows : Ar- 
chitectural and engineering fees are- assumed to be 
6 pereent of the total costs, soil boring, foundation 
analysis, and surve 3 's 1 percent, and construction 
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Estimated cost 


i.'uui 

ri'qmrcU 

mcrc-i 

Land 

Facilities 

Total 

10 26 

SI98, 018 

$1, 879, 657 

$2, 077, 675 

14 16 

273, 288 

2, 704, 181 

2, 977, 469 

24 42 

•171, 30C 

4, 583, 838 

5, 055, 144 

3 3S 

65, 234 

223, 760 

288, 9G4 

8. 12 

156, 716 

1, 495, 952 

1, 652, 668 

0 01 

133, 363 

1, 270, 586 

1, 409, 049 

i:.. 03 

200, 070 

2, 772, 538 

3, 062, 617 

2.23 

43, 039 

395, 498 

438, 537 

3.74 

72, 182 

700, 940 

773, 122 

10.63 

205, 150 

2, 028, 688 

2, 233, 847 

14.37 

277, 341 

2, 720, 628 

3, 006, 909 

1 85 

35, 706 

341, 104 

370, 890 

6. 54 

126, 222 

1, 210, 486 

1, 330, 708 

8.39 

161, 927 

1, 551, 680 

1, 713, 007 

20. 20 

505, 660 

4, 813, 241 

5. 318, OOl 

38. 24 

738, 032 

7. 21D, 041 

7. 9B7, 073 

3 38 

65, 234 

223, 760 

288, 094 

‘ 67. 82 

1, 308, 926 

12, 250, 942 

13, 565, 808 


‘ Div-, not uirludc 0 4') aero for Ponlr.i! rrfriKoration plant or 23.73 acres for allied industry. 


loans and leoal and adiiiiiiiSktrativp fops 12 itercont, 
A contiiitroiu'y allow jiiicp was sis.Miinpd to total Id 
j>»‘iTt*nt of tlip total u)st of building ponstnietlon. 
othor facilities, and related projects. 

The coiiMriirtioii co^ts aip pMimatps and nre in- 
ft'tnlpd only as a ^niide in planning facilities. They 
site not intpndod to n'placopstimatpshy local avchi- 
teet.s nr engmecring finns responsibip for actual 
plsiiining or cnn‘'triu‘tinn of the project. 

The m-ominpnde<l buildings and other faeiliti&s 
arc estimated to co'^t approximately $12,256,942. 


The following tabulation shoivs the cost of specific 
buildings and associated facilities by commodity. 

FUKSU FRUIT .IKl) VEGKTAHIA-: SF.CTIOK 

Multlpk'-occupancy facilities : 

RuildtiiKs (1 ; 27 units, 30 by 100 ft) , incliul- 
iiiR restaurant. 81,000 sfi ft of first-floor 


•space (fr ?12.70 per sq ft 02R, 700 

Gflier fneilittcs : * 

Railroad trackage and switches 3S, 924 

Paving 3Q^’ jqq 

Water (U.strlbiitlon system 8^ {>20 

See footnotes at end of tabulation. 
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Sewei'-s . 

Sidvni Jiiaa.-ITO 

Snnihiry 13,520 

Slroi’l liskitiuK {stiiiKlnrils and distribu- 
tion linos) ($. 571 

Fi'inliJ}' <KHtos and Ratiduniso) 0,554 


Sew ers : 

Stoiun - >11 1 :j<1 

Siinitary U. lOs 

Stropl li);]itin|{ 4stuniliuil'> and (li'«tril)n- 

tioii lines) l,;i03 

FeiieiiiK ( ijntps and gatelniii-f) 1.1100 


Total cost of l)nllclinK construction and 
otiicr facilities 1,435,949 


Ilclatert i>rojL“cts : 

Ai'clilti'ctural and cn>'incprlng foes 80,157 

Soil boring, foundation anal.vsis, and sur- 
veys 14, 350 

Fliinnclng, legal and lulinlnlslrallve fees. 172,314 
(’ontlngciicy nllowanco 170, 878 


Tolal cost of l)\iJlding eonstruetlon, 

other facilities, and relaled projects. 1,879,657 


Sliiitlc-occupnncj facilities : 

Buildings (3), 117,000 sq ft of llrst-floor 

s|iaco (ti $12,85 per S(i ft 1. 503, 450 

Ollier facillllesF 

Railroad traeluige and switclies 53, 750 

Raving 415,929 

Wntci' dlstrlhullon systoin 11,075 

Spwej’s : 

Storm 44,839 

Sanitary 18,671 

Street lighlinK (slandards and distribu- 
tion Hues) 9.074 

Fencing (gates and gateliouse) 0,051 


Total cost of imildliig con.strnctlon and 
ollter facilities 2,065,830 


Belated projects: 

Arclitteclural and engineering fee.s 123,950 

Soil boring, foundiilion analysis, and sur- 

20, 658 

Finnnclng, legal and adinlnislratlvc foes. 247,000 

(.'oiiltngeiu'.v allownnce 245,834 

Total cost of litiildlng construction, 

otluH’ facilities, and rolatod projects. 2,704,181 


Tolal coat of fresh fruit and vegetable 

Eiicllilic.s 4, 583, 838 


farmers’ MARKET 

Fanners’ market facilities : 

Buildings (1), 10,800 sq ft of flrsNfloor 

.space (a $9 per sq ft 

Oihev fncilltlos: 

Railroad IrncUnge and switches 

Paving 

WiUov diatril)u(ion system 


161, 200 


5, 060 
1. 684 


Total cost of building (oa-'trnction and 
other facilitiejH 17u, Ull 


Related pjojecls. 

Architectural and engineering fee^ 10.2.1(1 

Soil boring, foundation aaaljsL, and 

surveys 1.709 

Finnuclng, legal and ndijdm>trati\f fcc'. 20. 512 
Contingencj aUow.inre -2“ ‘142 


Total cost of building con-itruction, 

«»ther facilities, and related prujec t-«-- 222. TOO 


Total cost of fanners' inarket facilitu“>. 


MEAT AND ilEAT FHODUCTS SECTION 


Jlultlple-oeeupano facilities : 

Buildings (1; 22 units, 30 liy 100 ft), 00,000 
sq ft of lirst-lloor sjmee fii 812 70 per 


Other facilities ’ 

Railroad tracKiige uiul ‘.witelies 

Paving 

Water distribution system 

Sewers : 

Storm 

Sanitary 

Street lighting (standards and distilbn- 

tioii lines) 

Fencing (gates ami gntehmise) 

Total cost of building cimstvnctlon aiul 

other facilities 142^S^ 


247, 100 
0, 588 

2d, 671 
13. 176 

5. 307 
5,384 


Related projects: 

Architectural and engineering fee^: 

Soil boring, foumlation aiialysi'^. and 

siir\eys 

Financing, legal and administrative fee>. 
Contingency allowance 


08. 569 

11.428 
137, 138 
135, 005 


Tolal cost of buiUllng construction, other 

facilities, and related projects 1.49o,Uo2 


Slngle-oecupancy facilities : 
Building (2), 55,700 sq 
space @ $12.85 per .sq ft 


ft of first-floor 


Other facilities 

Railroad trackage ami switches. 


Paving 

Water distribution sy.stein 


715, 745 


210, 753 
n. 012 
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MKAT \.VI) ^!^’AT I'UODtTt'iK SKCTION— CdlllllHIl'd 


Single-occupaiipy facilities * — Conllmied 
Other f aclllt-ips — ContimiPtl 
Sewers: 

Storm $ 22 , 720 

Sanitary 11. 224 

Street liRlitinK fstandartlH ami distrlliu- 

Total cost of poiilti'.v and egg facilities. 108 

Fencing tgatos aiul gatohonse) t. 087 


Total cost of building coiiatnictlon and 
other facilities 075,239 


Related projects; 

Arehiteetiirnl and engineering fees 68, 614 

Soil boring, foundation analysis, and sur- 
veys — 0, 762 

Financing, legal and nclnunistrntivG fees. 117, 028 

Contingency allowance 116,053 


Total cost of hnildlng construction, 
other facilities, and related projects. 1.270,680 


Total cost of iiient and meat products 
facllttles 2,772,688 

POULTRY AND EQO SECTION 


^Eiiltlplo-nceupancy facilities : 
nulldlngs (1 ; 0 units, 80 hy 100 ft), 18,000 
sq ft of flrst-floor spaco ff? ^12, 70 per sq ft. 228, flOO 

ntborfnclUtlG.'s; * 

Railroad trackage and swltehoa 

Paving 50, 760 

Water distrlhullon system 1.584 

Sewers : 

Storm 6,420 

Sanitary 8, 168 

Street lighting (standards and distribu- 
tion lines) 1,803 

Fencing (gates and gatelioiiso).. J,80O 


Total cost of huildlng oonatnictlon and 
other facilities 802, 141 


Related projects : 

Architectural and engineering foes 18,120 

Soil boring, foundation analysis, and 

surveys 8, 021 

Financing, legal anti aclmlnlatratlve fees. 30,260 

Contliigeney allowance 36, 064 


Total cost of Inilldlug consfnietlon, 
other facilities, and i-elatert projects. 306,408 


Total cost of poultr.v niul egg facHUlos. .305,408 


Other facilities : ‘ 

Railroad tuii-kage mid switches l")l 

Paving 113, 012 

Water distribiUion system 3, 037 

Sewers ; 

Storm 12,285 

Sanitary 0, 003 

Street lighting (standards and distribu- 
tion lines) 2, 486 

Peiielng (gates and gatehouse) 2,479 


Total cost of building construction and 
other facilities 636, 470 


Related projects : 

Arehlteciural and engineering foes 32, 128 

Soil boring, foiindnflou analysis, and sur- 
veys 6,354 

Financing, legal and administrative fees. 64,237 

Contingency allowance 63,722 


Total coat of building construction, 
other facilities, and related projects.. 700, 040 


Single-occupancy facilities : 

Buildings (S) , 86,400 sq ft of first-floor space 

(^. $12.85 per sq ft t, 110, 240 

Other facilities : ’ 

Railroad trackage and switches 40, 276 

Paving 824, 297 

Water dlstrllnitlon system 8,644 

Sowers : 

Storm 84, 005 

Sanitary 17, 247 

Street lighting (standards and distribu- 
tion lines) 7,076 

Fencing (gntes and gatebonse) - 7,057 


Total ro.sl of hnildlng construction and 
other faGlllties 1,640,800 


Related projects : 

ArcUltcotural and engineering fees 92, 088 

Soil boring, foundation analysis, and sui*- 

veys 16,408 

Financing, legal and administrative fees. 185, 976 
Gontingoncy allowance 184,420 


Total cost of building consU'iiction, 
other facilities, and related projects. 2,028,688 


Total coat of grocery and frozen food 
facilities 2, 729, 628 


FISH AND STIELLFI8II SECTION 


QROOERY AND FROZEN FOOD SECTION 

dultlple-oecupancy facilities : 

Buildings (1; 10 units, 30 by 100 ft), 80,000 
.sq ft of first-floor space # .$12,70 per sq ft. 


Multiple-occupancy facilities ; 

Buildings (1; 6 units, 30 by 100 ft), 15,000 
sq ft of first-floor space (?? $12.70 per sq 
ft" - — - — 


881,000 


190,600 
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Other fncilitica : ^ 

fRalU'oacl trackage and switcliea 

Paving §56, 071 

Water distribution system 1,518 

Sewers : 

Storm 0, 146 

Sanitni’y 3, 037 

Street lighting (standai'ds and distribu- 
tion lines) 1,243 

Fencing (gates and gatehouse) 1,239 


Total cost of building construction and 
other facilities 280, 653 


Relnted projects : 

Architectural nncl engineering fees 16, 689 

Soil boring, foumlntlon analysis, and sur- 
veys 2, 606 

Financing, legal and admliilatmtlvo fees. 31, 278 
Contingency allowance 31, 018 


Financing IVIcllioils 

The jji'oposed food di>-tnbutiou t'cntcr cuu !)(> 
Hiianred and orp;anizod in Mineral waj-: — l)y ini- 
vate corporations, jinblic bi'indit coiporulion". di- 
rect public owneisbip, or various coinlmiation'’ '' 

In order to protect iinestois, tlierc nil) bcccitaiii 
common recpiirementb in or^amzinpr and o|n‘i atuiL' 
the pro])osed center. They are as follow.-. 

(1) The center will be well located, dc-i^med, 
equipped, and operated. 

(2) Firm amercements to lease oi buy will be 
sip;iied prior to construction. 

())) Investois’ fund.s will be sjieiit prudently 

(4) The center will be operated without din- 
crimination against buyer, seller, inotle of ttan— 
portatioii, or origin of sbipinent . 


Total cost of Iniilding construction, 

other facilities, and related projects. 341, 194 


Singic-oceiipancy facilities : 

Buildings (1) , 62,000 aq ft of first-floor space 

§l2.Bn lior Ki| ft. - 070,765 

Ollier facllitlos: ^ 

Railroad trackage and switches 

Paving 080 

Water fllBlrlbntion systoiii 6,108 

Bowers : 

Storm 20, 672 

Sanitary 10. 217 


RtrooL HRhting (standards and distrlbu- 

Uoii lines) 

Fencing (gates and gatehouse) 

Total cost of building construction and 
other facilities 


Holatecl projects j 

Avchltecturnl and engineering fees 

Soil boring, foundation analysis, and sur- 
veys 

Financing, legal and administrative Cecs. 
Oontingoncy nllowaucc 

Total cost of iniilding construction, 
other facilities, and related projeets- 

Total cost of fish and shellfish facilities. 

Grand total 


56, 484 

9, 247 
110, 969 
110, 044 


1, 210, 486 


1, 661, 680 


12, 256, 942 


^f-ost of other facilities is prorated among tenants 
HHiiig those faellltlcs based on first-floor space, 
’(^mploto second floor may be installed at option and 

cost to Individual tenant. 


Private Corporation 

A private corporation is usually organized for 
)ront but may be operated on a nonprotit biisis. 
it is a legal entity organized in coiifonnity witli 
State statutes and made up of indhiduals bound 
together for a common purpo^e or objuctiM*. Tlie 
iw-ners of a private corporation luivo complete con- 
troi over operations, subject only to generalized 
legal restrictions. lyhen a private eori)oration is 
operated for profit, there are usually no limits on 
the sale of voting stock to any individual or firm. 
Stockholders have one vote for each share of vot- 
ing stock held. Many wholesale food center are 
owned and operated by private corporations. In 
some centers the principal stockholders are the 
tenants, individuals, or a railroad company, ibo 
incorporators usually obtain a charter from the 
State to form a private corporation. This rluiitei 
defines the powers of the corporation and of its 
officers and directors and also the corporations 
purpose. It further specifies the stockholdeis 
rights and how control should bo exercised. 

Some characteristics of private corporations aic 

{X)^T\\e board of directoi-s has the power t( 

make immediate decisions, 

(2) Private corporations are generally finance 

by selling bonds and issuing stock. 

G.. Eu-iott, WIU.UM H.. anil Cbov 
W rruAii C. wiior.ESATE food matiketi> - 
TYPFS OF OWYF.HSIIIP AFH AIET.IODS OF 

DO™ Ago. MMg. EOF. Hl.t. 100, 00 pp., Ulus. MnT. 
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(3) Stfitp statutes place few restrictions on op- 
erations of a private company. 

(4) The ])yla\vs of a private corporation may be 
written so that the occupants of the facilities will 
be able to recoup some of tlie rents and service 
charges paid during the nmortiKation period. A 
privately owned facility has greater latitude in 
conveying property or other rights to individuals 
or firms. 

'Wliolesale food markets owned by private cor- 
porations may tend to become so-called closed 
markets. They often limit the space for expansion 
ill order to niaintnin control. The major problem of 
corporate ownership is that substantial financial 
equity is required. This often results in difficulty 
in ol)taining funds to finance the preliminary 
organization. 

A nonprofit private corporation may or may not 
be an agency of government; however, it must be 
organized in conformity with existing State 
statutes. State statutes rarely limit participation 
because of business occupation. However, member- 
ship can usually be restricted through bylaws. In 
a nonprofit private corporation, participation in 
corporate activities is iisnally based cither on a 
system of dues, which limits each member or stock- 
holder to one vote, or on bylaws, w'hich restrict 
owner.ship of voting stock to one share per mem- 
ber. Often those who are directly interested in the 
ownersliip and operation of a wholesale center 
form a nonprofit private corporation to construct 
and operate the food center. An example of a non- 
profit private corporation is the small business in- 
vestment company set up under the U.S. Small 
Business Administration. The following is a brief 
description of this type of organization. 

In 1958 the Congress enacted the Small Business 
Investment Act, establishing a program to stimu- 
late the flow of private equity capital and to permit 
long-term loans for the sound financing of the op- 
eration, growth, expansion, and modernization of 
small business concerns. Under this Act the Small 
Business Administration is authorized to make 
loans to so-called State development companies or 
to local development companies, and to license, 
regulate, and givc> financial assistance to privately 
organized, privately financed companies. 

A development company, profit or nonprofit, is 
uu incorporated enterprise. It usually has author- 
ity to promote and assist other businesses. It may 


be local in nature and designed to serve a particular 
community, or it may be statewide in its scope. In 
both instances it Avill have been organized under 
applicable State laws or a special legislative act. 

The Small Business Administration is author- 
ized to jnake loans to State and local development 
companies in exchange for olfiigations of the de- 
velopment company. It is also authorized to make 
loans for plant construction, conversion, or expan- 
sion and for the acquisition of land. Such loans 
may be made either directly or in cooperation with 
banks or other lending institutions. Certain rules 
and regulations have been set up defining eligible 
business categories and needed collateral. 

Public Benefit Corporation 

A public benefit corporation or market authori- 
ty may offer certain advantages. It is publicly 
owned and is organized as a nonprofit agency. 
Eentals and other charges usually do not exceed 
the amount needed to pay costs o f operation, amor- 
tize the original investment, and maintain a lim- 
ited contingency fund. ITndcr public ownership 
the revenue would be considered as public funds 
and not paid to lessees as dividends. Under some 
circumstances, these funds may be appropriated 
for public use while bonds remained outstandijig. 
In other instances, funds are specifically committed 
to redemption of bonds. 

Public benefit corporations usually have the 
power of eminent domain. They generally finance 
market imiDi’ovements through the sale of revcmi.o 
bonds. These bonds are not normally considered a 
full obligation of a State or political subdivision. 
They may be tax exempt under Federal law but 
may not be tax exempt under State or parish law. 

A public agency, such as a market authority, is 
more likely tlian some types of private ownership 
to provide for future expansion and to work to- 
ward the establishment of a complete •wholesale 
food center. A market authority may or may not be 
required to pay property taxes to the community 
in which it is located. 

Market authorities have certain limitations. 
They find it difficult to raise funds through rev- 
enuo bonds unless considerable equity funds are 
provided in some way or the bonds arc guaranteed 
by the city, iiarish, or State. In some instances, 
governments have appropriated part of the funds 
needed for land acquisition and original construe- 
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personnel maj' change "with a 
Uiiicipal government administration. 
'n-L'ket authorities do not have as com- 
of operation as pi'ivate corporations. 

^lic Otvtiership 

•^lesale food distribution centers have 
constructed, and operated by States, 
municipalities. Several States and 
“ipnlities have passed enabling legis- 
‘iiig the improvement or establishment 
Grs. 

ilership and operation usually can be 
^vith ownership and operation by a 
C;t authority by the methods of finan- 
iG delegation of authority by the State 
-iVlthough some States have appro- 
and otherwise assisted market au- 
Hnancial problems, they do not. 
lerwritc the total cost of a market con* 
' an authority nor have the States al* 
iiie.cl responsibility for operating these 

it ate ownership a wholesale food distri- 
ter is financed completely or partly by 
uiation of State funds. If the financing 
•Qly by this method, the State often obli- 
f •for the balance. The State usually is 
'iisiblo for maintenance and other ex- 
•olved in day-to-day operations. States 
IG , construct, and operate wholesale food 
)n centers, because legislatures believe 
ove.d wholesale food facilities in the.in- 
’’o the public interest, 
oal oM'iiership of a food distribution cen- 
ip arable in many of its basic aspects to 
ito ownership. Some m\mic.ipalities are 
'1 ill their charters to construct and opev- 
inavkets. Some city councils or commis- 
aiithorized to make appropriations from 
iiiicls in tlio city trea.sury for the con- 
oT market facilities on a basis comparable 
a Slate legislative body. Throe methods 
ly open to municipalities for financing a 
ro^ram : Issuing municipal bonds, issuing 
v'^arrants, and obtaining loans from public 
lOiis. In most cities, issuing bonds for such 
111 list be approved by a majority of the 
a referendum. 

ics constructed with municipal or county 


funds would be owned by the municipality or 
county and rent would have to be paid by the 
tenants indefinitely. 

Combinations of Financing 

Because of the complexity of building large 
wholesale food dislriliution eentci's. some are 
financed by a combination of public and private 
funds. Several food dislinliution centers in the 
Northeastern United States typify the possibili- 
ties of various combinations. 

A food distribution center was built in Phila- 
delphia by a nonprofit corporation on land ow’iied 
and put into condition for building by the city. 
The- city snliordiiiated its interest in the. land so 
llmt the land could be used as equity in borrowdng 
money for biiiklmg construction. Where the 
mnltiplc-occupancy buildings -ivere constructed, 
tbo development company leased the units to op- 
erating stock companies formed by the prospective 
tenants. Al the end of BO years all buildings -will 
become, the properly of the city except those built 
on the parcels of land sold by the developing com- 
pany with city approval for construction of single- 
occupancy buildings. 

A food distribution center at Hunts Point, N.Y., 
is owned by the city and makes direct, lenses to the 
tenants in the fruit and vegetable section of the 
innrket and to operators in single.-occupancy 
buildings. Other sections of the market have, been 
built by the city hut leased to corporations con- 
sisting of groups of mci'chanls. The city manages 
and maintains the center, which was financed 
through general obligation bonds. 

The New Bngland Produce Center, Inc., the 
Boston ^lai’kot Tcvminnl, Inc., and the Boston 
Food Center w'orc eonstructed in the, Boston met- 
ropolitan area by private, corporations. The facili- 
ties are entirely owmed and operated by the indi- 
vidual participating food firms. To finance these 
markets, equity funds w'ei'c provided by the stock- 
holdei’S on tbo basis of individual participation. 
The- major sources of financing w’ere from local 
banks, insurance companies, and the Small Busi- 
ness Administration. 

In 1048 the Tjouisiana Legislature passed an 
enabling act,” under which farm product markets 
may be organized as nonprofit corporations. 


“Act an. Lnnisinnft State LpRiftlnliire Farm Prnrtucts 
Fncllities Act. nniiToved by tlw Governer. Tunc 2n. 1948. 
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“The purpose of tlie Famt Products Facilities 
\ct is to provide a permissive method for the es- 
tablishment of terminal and a^einbly markets, 
tlirougli tlie creation of a nonprofit corporation to 
be kno-wn as “Farm Products Market Facilities,” 
in order to promote the efficient and economic 
handling of farm and food products in the interest 
of groAvers, the food trade, and the consuming 
public, this metliod to be in addition and supple- 
mentary to any and all other methods for the crea- 
tion of such types of markets provided for or per- 
mitted under the laws of this State. 

“It is further the purpose of this Act to provide 
an efficient place where private enterprise can op- 
erate effectively and to maintain the management 
of the market in the liands of those who use it. 
There shall be no interference by the management 
of the market with such incidents of private en- 
terprise as profits, prices and types of farm and 
food products dealt in.” 

For details of public financing under this Act, 
see Enabling Legislation for Public Financing 
(appendix II). 

Estintated Annual Operating Costa and 
Revenue Requirements 

The annual revenue required to finance and op- 
erate the proposed initial facilities in the New 
Orleans regional food distribution center will de- 
pend on the method of financing. For purposes 
of estimating revenue requirements, financing by 
private or jniblic method was assumed. This as- 
sumption is not intended to imply that cither 
method of financing is more desirable than the 
other but only to establish a basis for estimating 
costs. 

The annual operating expenses and revenue re- 
nnii’Pments for the initial facilities, assuming 


payments. If the development is to be self-liqui*- 
dating, the investment must be repaid from food 
center revenue. 

The proportion of the total investment that 
might be borrowed on a mortgage loan and the 
terms of the loan depend both on the fluctuating 
money market and on the facilities to be financed, 
The facilities for the recommended initial devel- 
opment should be designed so that they will not 
become ob.solcte in less than 30 years and should 
be useful for a much longer period. The facilities 
proposed should be of durable construction, and 
with few minor alterations could be expanded or 
converted for use by several types of occupants. 

Table 9 shows the debt service payments re- 
quired for the proposed food distribution center 
assuming private or public financing. Kcgardless 
of the method of financing, the debt service pay- 
ments would include both an amortization pay- 
ment and a reserve. No equity capital participa- 
tion wag anticipated. 

To calculate the amortization payment under 
private financing, an interest rate of 9 percent over 
a 27-year period was assumed. This interest rate 
would bo applied to the cost of both the land and 
the facilities. 

Public financing required an amortization pay- 
ment based on an interest rate of 6 percent over a 
30-year period applied only to the cost of facilities. 
Land was assumed to remain under public owner- 
ship, requiring only a 6 percent annual charge 
based on its initial cost and no recovery of pnn- 
cipal. The amortization payment for the facilities 
and the annual interest on the land would together 
comprise the total amortization payment for this 
method of financing. 

If first mortgage bonds are issued, purchaser.^ 
might demand that annual income exceed annual 
expenses and that a guarantee payment fund be 
created. The actual amount required would vary 
according to the money market, the financial rating 
of the issue, and the nature of the collateral of- 
fered. For this analysis, a reserve or contingency 
fund of 10 percent of the amortization payment per 
year was allowed. At the discretion of the bond 
holdei^ the fund may be discontinued after it 
covers 1 full year of amortization payment. 

The total debt service payment would vary de- 
pending on the method of financing. An annual 
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Table 9. — Esibnaied annual debt service payments under private ftnanciiui and 
less principal of land required under public financing for projmed initial 
food distribution center, New Orleans, 1972 


Type of firm and facility 

Amortization 
payment • 

Reserve or 
contingency ’ 

Total 

PRIVATE FINANCING 

Fresh fruits and vegetables: 

Xvlvillijile occupancy 8207,207 

vSinde opcnnancv_ 296.943 

S20, 721 

29, 694 

8227, 928 
326, 637 





Total 

504, 160 

50, 415 

554, 565 

Farmers' market 

28, 821 

2, 882 

31, 703 

Blent and moat products: 

Multiple occupancy . . 

Single occupancy. — . - 

164, 820 

140, 614 

16, 482 

14, 061 

181, 302 
154, 675 

Total 

305, 434 

30, 543 

335, 977 

Poultry and eggs, multiple occupnney 

43, 735 

4, 373 

48, 108 

Groceries and frozen foods: 

Multiple occupancy 

Single occupnncy 

77,103 

222,781 

7,710 

22, 278 

84, 813 
245, 059 

Total 

299,884 

29, 988 

329, 872 

Fish and shellfish: 

Multiple occupancy 

Single occupancy 

37,588 

133,310 

3, 759 

13, 331 

41, 347 
146, 641 

Total 

170,898 

17, 090 

187, 988 

Grand total.- 

1, 352, 922 

135,291 

1, 488, 213 

PUBLIC FINANCING 

Fresh fruits and vegetables: 

15. 417 

169, 588 

Single occupnncy 

221, 103 

22, 110 

243, 213 

Total 

375,274 

37. 527 

412, 801 


20,852 

2, 085 

22, 937 

Moat and meat products: 

122, 646 

12, 265 

134,911 
115, 103 

Single occupancy 

104,639 

10, 464 


227,285 

22, 729 

250, 014 

Poultry and eggs, multiple occupancy--- 

Groceries and frozen foods: 

32,521 

3,252 

35, 773 

57.392 

6, 739 

63, 131 

Single occupancy 

165,881 

16, 588 



223,273 

22, 327 

245, 800 


See footnotes nt entl of table. 
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Table ^.—Estimated annual debt service paymerUs under private financing and 


less prinicipal of land required under public financing for proposed initial 
food distribution center, New Orleans, 1972 — Coniiiuiod 


Type of firm aud facility Amortization 

payment * 

RoHorvo or 
eontiiigoiicy ’ 

Tof nl 


PUBLIC PiNANciNQ — Continued 



Fish and shellfish: 




Multiple occupancy-.- 

$27, 971 

$2, 797 

$30, 768 

Single occupancy — 

99,207 

9, 921 

109, 128 

Total 

127, 178 

12, 718 

139, 896 

Grand total 

1,006,383 

100, 6;i8 

1, 107, 021 


'For private financing, $99.73 per $1,000 of investment in land and facilitios; for 
public financing, 6 percent of land cost plus $75.70 per $1,000 of investment in facilities. 
* 10 percent of amortization payment per year. 


debt service payment of $1,488,213 for private fi- 
nancing and $1,107,021 foi- public financing of the 
center would be required (table 9) . 

If the candidate firms were to participate in 
the initial loan by providing equity capital, debt 
service payments could be reduced. To provide an 
estimate of the equity capital that could be avail- 
able, a study was made of the market value of the 
candidates’ present facilities. The indicated resale, 
value of these facilities, excluding land, would ex- 
ceed $6 million. If equity capital were supplied by 
tile tenants in proportion to the relative cost of 
facilities, payments of dividends to stockholder 
might not be desirable because of tax liabilities. 

Real Estate Taxes 

One of the major expenses in operating the pro- 
posed wholesale food distribution center under pri- 
vate financing would bo taxes on real property and 
improvements. In iS^cw Orleans the tax rate for 
1973 was $40.70 per thousand dollars of assessed 
valuation. In Orleans Parish the assessed valua- 
tion is subject to negotiation. However, for this 
report and to provide a basis for real estate taxes, 
the assessed valuation was assumed to be 30 percent 
of the market value of the, land and facilities. 
Taxes probably will increase through revised val- 
uation, higher rates, or both. A reserve or con- 
tingency allowance of 10 percent is incliuled to 


allow for these increases. The estiinaled taxes to be 
paid annually by a private, coi-poration for real 
property and iniprovomcnts at the Gcntilly site 
would be $182,200 (table, 10). 

Sinee Uie center would be entirely owned by a 
public agency, it can be assumed to be exempt 
from local real estate taxes, 'riierefore no cost 
for (his item has been included under public 
financing. 

Management and Maintenance 

Management costs for an initial distribution 
center include salaries for a manager and two 
market masters, a secretarial and bookkeeping 
stair, legal and audit.ing services, office rentals, 
travel and business expenses, advertising and 
promotion, office equipment and supplies, com- 
munications and utilities for management offices 
and public areas, insurance, and security. The 
maintenance costs include general market sani- 
tation, repairs, and ui>keep. Information concern- 
ing market sanitation may he found in a Depart- 
ment report.*® 


“Volz. JIaiivtn D., niul Stkarnr. Roheut P. solti) 

WA8TK MA^’A^R^tU^•T FOR FOOD DIHTRTRUTION 

CENTERS. TLS. Uopt, Agr, Mlctg. Re.s. Rpt. OW. 57 pp., 
illiis. 1974. 
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Table 10. — Estimated anmial real estate taxes under private financing for proposed 
initial wholesale food distribution center^ Mew Orleans, 1972 


Type of film a' a facility 

Taxes ‘ 

Reserve or 
contingency * 

Total 

Fresh fruits and vegetables: 

MuUii>lc occupancy 

Single occupancy 

$25, 368 

36, 355 

$2, 537 

3, 635 

$27, 905 
39, 990 

Total 

61, 723 

6, 172 

67, 89o 

Farmers’ market 

3, 529 

353 

3,882 

Meat and meat products: 

Multiple occupancy- . 

Single occupancy 

20, 179 

17, 215 

2,018 

1, 721 

22, 197 
18, 936 

Total 

37, 394 

3, 739 

41, 133 

Poultry and eggs, multiple occupancy 

5, 354 

535 

5, 889 

Groceries and frozen foods: 

Multiple occupancy- . — 

Single occupancy 

9, 440 

27, 275 

944 

2,728 

10, 384 
30, 003 

Total 

36, 715 

3, 672 

40, 387 

Fish and shellfish: 

Multiple occupancy 

Single occupancy 

4, 601 

16, 321 

460 

1, 632 

5, 061 
17, 953 

Total 

20, 922 

2, 092 

23, 014 

Grand total — 

165, 637 

16, 563 

182, 200 


I Based on tax rate of $40.70 per $1,000 of assessed value, which is based on 30 percent 
of total investment in land and facilities. 

^ 10 percent of taxes. 


The annual expenses lor management and 
maintenance for the proposed initial wholesale 
food distribution center are estimated as follows: 


Mnnagemont : 

SalnrlDS : 

Market manager $14, OOO 

I^Iarket masters (2 @ $7,500)' 15,000 

Secretarial and bookkeeping staff 15,000 

Associated expenses : 

Legal and auditing services 10, 000 

Ofllcc rental 5,000 

Travel and business expense 5, OOO 

Advertising and promotion 0i OW) 

onice eaulpmeut and supplies 2,000 

ConinumleaLlons (toieplione and tele- 
graph) 2,000 

TJllUtles (maiiagement ofllce and public 

areas) 10,000 

Insurance : 

Fire and extended coverage 28, 988 

Liability 

Security (8 men @ $6.000) 38,000 


Maintenance • 

General market sanitation : 

Street denning 

Janitorial services 

Repairs and upkeep ' 


$20, 000 
10, 000 
00, 873 


Total management and maintenance 241 , 836 

« a — 24,184 

Grand total 

'2 market masters would manage the farmers’ market. 
1 on duty during each of 2 shifts per day. n,„,. 

‘Based on 0.6 percent of cost of buildings and oUiei 

facilities. Cost of 

lines, and tei-minal eiiiilpiiieiit associated «itu ceiurui 

refrigeration system is not inclncled. 

j m t-ntn noar. 


The insurance rates used in this report are esti- 
mates by local uiKlerwriters of fire and liability 
insurance. Fire insurance rates are liased on the use 
of sprinkler systems, use of metal trash receptacles 
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witii nu'tal luls, iind ci'iitral station supervision of 
t!i(‘ ceritor nr a wjUi'limafk with an approved clock 
or ail appiovrd tlicnno^tat system. Fire and ex- 
tcndoil covera'rc arc c-timatcd to he $fl.:230()l) per 
sl(i() lu'cd on iM) percent of the value of the huild- 
in^.s or s2s,!)tiS. Lialtility iuaiirance rates are based 
on sraj.ooo conihined sin«rle limits for bodily m- 
jniy and pro[)crty dani!i"e. Tlie annual rate for 
tliiff piilic\. lJa^ed on tlie luunher of square feet 
of tlie liuildiii^fh. is approximately i?!,!)!).). These 
ratf'i are not apjilicd to, nor do they include, any 
projieit} <jf tenants. Tliey are used for illustrcative 
purpo-e-' only. 

Kejiair- and upkeep are assumed to be 0.5 per- 
cent of till' facility cost or$00,.s73. This jiercentage 
is Used because tins tyjie of construction requires 
a iclatiiely low leiel of maintenance. This rate 
was ajiplicd to all lmiUlin|rs and facilities and not 
to the cost of land. 

.V c'ontinpeiicy of K) percent was added to the 
nnina^einent and maintenance costs to cover pos- 
sible increases. After a sizable reserve has been 
accumulated, tills practice nii^ht he discontinued. 

1 licse costs will be the same reifardless of 
w lietber jndvate or public financing is used for the 
center. The cost allocated to each of the commodity 
classilicatioiis is jirorated according to their acre- 
age requirements. 

Total Annual Revenue Required 

Table 11 shows the estimated total annual reve- 
nue needed assuming private and public financing, 
lota) umuml revenue would include the charges 
for debt service, paying real estate taxes, and the 
eost of managing and maintaining the preposed 
initial food distribution center. The total revenue 
required assuming private and public financincr 
would he $1,936,4.33 and $1,373,041, respectively. " 

_ The primary source of revenue for the proposed 
initial facilities, regardless of the financing 
method, would be from rents of all buildings ex- 
ropt the proposed central refrigeration system 
Jho rentals based on private financing and oper- 
ation of the initial development could be consid- 


liiianciiig. Eonts, assuming private and public 
financing, are shown in tabic 12. Annual rental 
required per square foot of lloorspacc for the 
recommended facilities under private and public 
jinaiicing would range, respectively, from $3.44 to 
$3.68 and from $2.43 to $2.61, excluding the 
farmers’ market, w’ith an ovci'all average of $3.61 
and $2.56. All rental charges are based on first- 
floor space. Mezzanine costs are allocated to the 
first floor of appropriate facilities. 

Estimated Cost Comiiarisoiis and 
Benefits 

Cost comparisons between the present and pro- 
posed food facilities arc summarized in table 13. 
Mliolesalers would expect their costa to total 
$0,450,793 annually if the new center is privately 
financed. Public financing w’oulcl change the e(iuiY- 
aleiit costs to $5,900,049. Annual saving.s of 
$796,352 and $1,347,096, assnming private and 
public financing, respectively, could be realized 
from a move to a new market. Only selected costs 
considered to be affected by a move to now facili- 
ties were included in this anal^’sis. No refrigera- 
tion expenses were considered. MHiolcsalers may 
realize additional benefits in savings accruing 
from a centralized refrigeration system at the 
proposed food distribution center. For supporting 
material and inethodology concerning wholesal- 
ers’ costs, see Methodology and Cost Ooinpari- 
soiis (appendix ITl). 

Since tlie selected costs in the proposed facili- 
ties arc based on present volume, Ihe-y do not re- 
flect the potential sa\dngs that could accrue from 
the handling of increased volume. Average fixed 
costs will decline wdth the liandling of increased 
volume. Therefore the potential for recLucing 
C(^ts in moving commodities into, through, and 
from the improved facilities could be greater 
tlian indicated. 

In addition, past experience has indicated that 
whether pro])osed facilities arc developed or no(, 
the number of wholesale firms operating in an 
area wdll decrease. Efiicient firms with lower unit 
costs and modern malorials handling praetices 
could expect to handle this additional volume in 
their new' facilities. 

In centralized facilities the cost of interwhole- 
snlev transfers can be reduced because of the 
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Table ll.—Estimated annual revenue under private and puUic financing Jor proimeil 

food distribution center, New Orleans, 1972 


tuUtill vholivqlc 


Type of firm and facility 


Frcsli fruits and vegetables: 

Multiple occupancy 

Single occupancy 

Total 

Ffirmera^ market 

Meat and meat products: 

Multiple occupancy 

Single occupancy 

Total- 

Poultry and eggs, multiple occupancy 

Groceries and frozen foods: 

Multiple occupancy 

Single occupancy 

Total 

Fiah and shellfish: 

Multiple occupancy 

Single ciooupanoy 

Total 

Grand total 


Fresh fruits and vegetables: 

Multiple occupancy 

Single occupancy 

Total 

Farmers’ market 

Meat and meat products: 

Multiple occupancy.. 

Single occupancy 

Total 

Poultry and eggSj multiple occupancy 

Groceries and frozen foods: 

Multiple occupancy 

Single occupancy 

Total 


Debt ser\nce 

Real estate 
taxes • 

Mnnagonioiit 
ajuJ tiialtitc- 
tuinco ^ 

Tufai 

PRIVATE PINANCINQ 

$227, 928 

$27, 905 

S39, 903 

$295, 736 

326, 637 

39, 990 

55, 804 

122, 491 

554, 565 

07, 895 

95. 767 

718. 227 

31, 703 

3, 882 

7,981 

43, 566 

181,302 

22, 197 

31,922 

235, 421 

164, 675 

18, 936 

29, 262 

202, 873 

335, 977 

41, 133 

61, 184 

438, 294 

48,108 

6, 889 

7, 981 

61.978 

84, 813 

10, 384 

15, 061 

lU, 158 

245, 059 

30, 003 

42, 563 

317, 625 

329, 872 

40, 387 

58, 524 

428,783 

41, 347 

5, 081 

7, 081 

54, 380 

146, 641 

17, 053 

26, 602 

101, 196 

187, 988 

23, 014 

34. 583 

245, 585 

1, 488, 213 

182, 200 

266, 020 

1, 936, 433 

PUBLIC PINANCma 

169, 588 

0 

39, 903 

209, 491 

243, 213 

0 

55, 864 

299, 077 

412, 801 

0 

95, 767 

508. 568 

22, 937 

0 

7, 081 

30, 918 

134, 911 

0 

31, 922 

166, 833 

116, 103 

0 

20, 262 

144, 306 

260, 014 

0 

61, 184 

311, 198 

36, 773 

0 

7, 981 

43, 754 

63, 131 

0 

15, 961 

79, 092 

182, 469 

0 

42, 863 

225, 032 

245, 600 

0 

58, 524 

304, 124 


See footnatcB at end of tabic. 
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Table 11. — Estimated annuol revenue under private and public Jinancing jor proposed initial wholesale 
jood distribution cejiter, New Orleans, 1972 — Continued 


Real estate Management 

Type of firm tuul facility Debt senice taxes* niul lualntc- Total 

nance “ 


PUBLIC FINANCING — COUtinUcd 


Fi«h and shollfi.«h: 

Multiple occupancy 830,768 0 $7,981 $38,749 

Single occupancy 109,128 0 26,602 135,730 

Total 139, 896 0 34, 583 174, 479 

Grand total 1, 107, 021 0 266, 020 I, 373, 041 


* Under public ownership, facilities would be tax exempt. 

• Allocated tu conimoditiea and type of building on ba.si«? of total first-floor space. 


Table 12. — Estimated total revenue and annual rental required under private and public Jinancing Jor Jirst- 
Jtoor building area oj proposed initial wholesale Jood distribution center, New Orleans, 1972 



First-floor 

Total revenue required 

Annual rental per square foot 

Type of firm and facility 

required 
(square feet) 

Private 

financing 

Public 

financing 

Private 

financing 

Public 

financing 

Fresh fruits and vegetables : 

Multiple occupancy. 

78, 000 
117,000 

$295, 736 
422, 491 

$200, 491 
299, 077 

$3. 70 

3. 61 

$2. 00 

2. 66 

Single occupancy 

Total or weiehted avorap'e 

195, 000 

718, 227 

608, 568 

S. 68 

S. 01 


Farmers’ market 

16, 800 

43, 566 

30, 918 

2. SO 

1. 84 

Meat and meat products : 

Multiple occupancy 

Single occupancy 

06, 000 

55, 700 

235, 421 
202, 873 

160,833 
144. 365 

3. 57 

3. 04 

2. 53 

2. 5D 

Total or weighted average 

121, 700 

438, 294 

311, 198 

3. 60 

2. 56 

Poultry and eggs, multiple occupancy 

18, 000 

61, 978 

43. 754 

3. 44 

2, 43 

Groceries and frozen foods: 

Multiple occupancy 

Single occupancy 

30, 000 

86, 400 

111, 158 
317, 626 

79, 092 
225, 032 

3. 71 

2. 04 

_ 

3. 67 

2. GO 

Total or n cighted average 

116,400 

428, 783 

304, 124 

3. 68 

2. 01 

Fish and shellfish: 

Multiple occupancy 

Single occupancy 

15,000 

52, 900 

54, 389 
191, 196 

38, 749 
135, 730 

3. 63 

3. 61 

2. 58 

2. 67 

Total or weiehted averngp 

67, 900 

245, 585 

174, 479 

3. 62 

2. 57 

Grand total or weighted average.. 

535, 800 

1, 936, 433 

1, 373, 041 

3. 61 

2, 50 



Table 13 Summary oj estimated annxud costs of numingfood commodities through present and proposed wholesale rrorrket facilities, Neu 

Orleans, 1972 ^ 
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proximity of similar type liini';. C()iitij,nio\is plat- 
forms on fruit and YC<,Ttable multiplc-ociaipanov 
buildings can be expected to reduce tlie ro?t of 
unloading and loading operatioiis. Diiect lail 
service to selected buildings aviII ved»ice tlie cost 
of cartage and the resultant extra handlmg for 
firms requiring rail service. Ade([uate parking and 
sufficiently wide streets to liaiulle market tiaffic 
will reduce avoidable delay and congestion. 

The construction of new facilities may not aji- 
pear feasible for all commodity groups. However, 
the primary factor in considering a regional fond 
center is that the volume should increase and the 
firms expand. a\s the center reaches out to .^orve 
an increasing population in the metropolitan 
area and the Midwest, likewise it can serve areas 
to the south in the Caribbean. In addition, many 
firms are in a situation where the necessity of 
moving is eminent. Others just do not have ade- 
quate facilities. Without improved facilities and 
handling methods, the high costs of operations 
that result from these facilities can be expected to 
increase as the costs for labor, repairs, materials, 
space, and services increase. 

It is impossible to place a monetary value on 
all savings and benefits that may accrue from the 
development and operation of an initial whole- 
sale food distribution center. As the center grows, 
benefits will affect not only wholesalers in the 
center but producers, buyers, and market employ- 
ees, as well as the entire metropolitan area. Such 
benefits as improved employee morale, better 
working conditions, regulated working hours, and 
improved environment will greatly affect the ef- 


ficiency of operation. 

One of the areas in which the greatest oppor- 
tunity exists to reduce costs is in the handlmg op- 
erations. However, to achieve maximum efficiency, 
proper use of materials handling equipment, in- 
cluding forklift trucks, pallets, pallet racks, and 
handtrucks, is necessary. Operating in imin’oyed 
facilities provides an effective means for achieving 
the most efficient use of mechanized handling 
equipment. Similarly the use of pallet racks could 
,.nn,iirp.d to assemble products and 


y utilize cubic space. ^ 

, the prorosed facility, commod.hcs could be 

>aded directly to pallets and ^ mto 

litres with no intermediate step. Meat wh^ 
rs could place carcass meat on overhead rads 



coolers iind processing areas. Similar loading op- 
erations could aeliieve similar efficiencies. Some 
commodities could be received directly on plat- 
forms and loaded out to buyers’ trucks without 
entering tlie facilities. 

Even though relatively few buyers visit the 
center, those who do would be able to park con- 
veniently. make selections quickly, load their 
trucks expeditiously, and leave promptly. Buyers 
would be able to examine and select pi*ofhicts more 
easily because of the design and location of storage 
and display areas and adequate lighting. 

With better working conditions for employees, 
both morale and oiTiciency would be improved. 
Less strenuous labor would be required with the 


especially designed for their use. 

Inventory control would be simplified in a one- 
level facility. Over a period of time, labor pro- 
ductivity could increase. Such conveniences as 
parking facilities, restaurants, and restroom facili- 
ties, which are now inadequate, could be improved. 

Several benefits to the community can be ex- 
pected in the eventual development of (he complete 
food distribution center. The center would pro- 
vide for (1) an increased tax base, (2) localizn- 
tioii of market Iraflic, enabling improved control. 
(3) expeditions enforcement of health, fire, and 
police regulations, (4) increased omployincnt for 
semiskilled labor, and (5) a slimulu.s to the area’s 
economic development. 


CONSTRUCTION COSTS 

The estimated costs of building construction and 
other facilities in the proposed food distribution 
center tire derived from data provided by archi- 
(octural and engineering firms in New Orleans. 
The information is general and should not be used 
ns an nccurate measure against proposal l)ids. (’osts 
of specific per-unit buildings, other facilities, and 
related projects used to develop the tabular data 
(pp. 40-43) in this report are as follows: 

Ooat pet 
&quai e foot 

>tu!Hi)le-occni)fmc.v biitUtliiK $12. 70 

Sliiijle-occnpniu'y bniUlini? 12.85 

Fnnuei's’ shorts, londiit!? dock type to iicconmut- 
(Inio spctmcl-stoi'y nddiflou 0.00 

Otlior fnelUtles: w°ear%‘ot 

00-lb coiisfructhm, 20-luoh tie spacing $18.25 

Xo. T, 00-lb tnnmiit ’ 4, 125. 00 


Paving : 

4-mch asphaltn'cimcieteuxoi '•and mid 

shell base ’ifs un 

Wntei’ distriiiiitiim svsiem "8 an 

Storm sewer coiistiuetlDii ( (li.iiiiii;;t‘ i _ 18 bo 

Sanitary se«er t'lmsa'in iimi . 10 iK) 

Blectilc power system: 

Distribution lines -1.00 

Street light stamlard-,. ^3.10 (M) 

8-ft chain link fence with Imihed wire, 

gates, ami gntehou'^e 5 2.) 


J^occat 0/ 


Related projects ^ 7 ) 3 / 

Architectural and engineerini? fees 6 

Soil horiiig, foundation aiial.isls. mid '•m- 

veys 1 

Fiiinuci'ng, legal and mlministi.itiie fe(‘s_. 12 

Coutlngeuey nllowniiee ^ 10 

' Cost per item. 

* Cost per square yard 

* Percent of project cost. 


APPENDIX II 


ENABLING- LEGISLATION FOR 
PUBLIC FINANCING 

The 1018 Lmilslnna T.oglslatnre passed an onnbniig act 
(Act Xo. nO) under which farm product markets may 
ho organized as non-pi'olit public corporations. The Act Is 
ronunonly known as the Farm PrnducAs Maricet FacllitiGS 
.let and contains the following provisions : 

An Act 

To promote the offiGlent and economic handling of agri- 
cultural products; to provide additional methods for the 
creation of non-profit public corporations, to be known as 
‘'Farm Products Alarket Facilities" ; to provide for the 
estahllshmenl, organization and operation of terminal and 
nssoiiibly markets ; dGllnliig certain terms used in this 
act; nutliorlzlng the State Alarket rmnmlssion (o hold 
imlillo hearings and cause Investigations to bo made on 
lietUlons to ostahlish such Facilities; Authorizing the 
Governor, In his dlscrotlon, to approve petitions for the 
estahllsinnent of Terminal Agricultural Products Facili- 
ties and to Issue eertilicale.s of autliority to create such 
Facilities in accordance with the provisions hereof; pro- 
viding for the appointment of the first Board of Directors 
of nine ineinbers as the governing authority of a Termi- 
nal Market Facility and their tenure of office ; pi'ovidlng 
for like appointment and term of office of subsequent 
Boards of Directors of n Terminal Market Facility ; pro- 
viding for the appointment and term of office of the first 
Board of Directors of an Assembly AInrket Facility ; pro- 
viding for the appointment and term of office of .subse- 
quent Boards of Directors of an Assembly Market Facil- 


ity ; nuUiorizlng the Governor, after notice and hearing?, 
to remove from office any Member nf the Board of Di- 
rectors of any Faclilty created hereunder for neglect of 
duty, inefficiency or misconduct in office ; to provide for 
appointments to fill miexpired terms of Memhers of such 
Boards ; to provide for the conduct of meetings of the 
Board of Directors of a Torinlnal Market Facility luid of 
an Assembly Jlnrket Facility and the election of a Chair- 
man and Treasurer thereof; to grant certain cli«cretion- 
nrv powers and authority to the Board of Directors of 
a Terminal Market Facility and to the Board of Directors 
of an Assembly Market Facility; to provide for the pay- 
ment of per diem and certain oxpenscs incurred bj Mem- 
bers of the Board of Directors of such FaciliHes , jo grimt 
certain otlier powers and authority to tlie Board of Dl- 
Sors of a Terminal Market Facllhy of 



kets. through the creation of non-proiic coryoniuoii«, u. 
he known as “Farm Products Market Fneillties.- in order 
to nromote the offlcient and economic handling of farm 
nnd food products In the Interest of the grmveis the 
food trade, and the consuming public, this method to he 
in addition and supplementary (o any and all oilier meth- 
ods for tlic creation of such types of markets provided for 

or permitted under the laws of this Slate. 

It is further tlie purpose of this Act to provide an effi- 
cient place where private enterprise can operate cfrcctively 
and maintain the mnnagomont of the market in the hands 
of tliose who use it. There shall he no interference by the 
management of flie market witli such Incidents of private 
enterprise ns profits, prices and types of farm and food 
products dealt in. 


Section 2, DEFINITIONS, 

a. Tlie term “farm products” slinll Include all agricul- 
tural, floricultural, vcgctnhle, and fruit products of the 
soil, livestock and meats, poultry, eggs, dairy products, 
and any and all products wiilch have their situs of pro- 
duction on the farm. 

b. The term "food products" .shall include any anti all 
products either In a natural or processed stale used by 
mail or animal as food. 

c. The term “person” shall mean any individual, part- 
nersltlp, corporation, association, or any other business 
t'litlty. 

d. Tlie lenn "farmer" .shall mean any person principally 
engaged In tlie commercial production t)f farm producis. 

e. Tlie term ‘'wliolesaler'’ shiill mean any person other 
timn a farmer wlio Is engugod primarily lu Ihe trading 
In farm and food products for resale to iiersons other than 
consumers. 

f. The term "retnller" shall moan any ponson other than 
n farmer wlio engage.s primarily in Ihe selling of farm nr 
food product.? directly (o consumer. 

g. Tlie term ‘'Facility" .sliall menu a publle eorporntlon, 
termed a farm product market facility, erenled under the 
provisions of this Act. 

li. The term "market” sliall mean Ihe physical areas, 
structure, and appurtonances owned, leased, or operalecl 
by the Facility in coniioelion with the performnneo of 
its functions under tlil.s Act, 

1. The term "terminal market" shall mean a market for 
farm and food producia localed In a predoinlunnlly eon- 
suming area and operated primarily for (ho purpose 
of facilitating Mie sale or other disposal of such producis 
at wholesale. 

j. The term "asscmlily market" shall mean a nmrkel for 
farm and food products, located in a prednminnnily pro- 
ducing area and operating primarily for Ihe as.somhly, 
.sale and shipment of sueli producl.s to terminal mnrkels 
or other outlets, 


Section 3. ESTABLISHING FAGILTTY— PETITION 
PROCEDURE. 


Any organifiatlon nr group of farmers, wholosnlers, re- 
tailers, or anu political fnihUvlulon of the ftlale may, in- 
divldualli/ or joluHu, pctlUon the fttafa MarJfcl Oommla- 
Sion, in the matter hereinafter provided, for Ihe estah- 
Ushment of a Terminal X'arin Producis Market FnelUly; 
and any organization of farmers or any polHlenl siihdl^ 
vision of the State may, individually or Jointly, pelUlon 
tlie State Market Commission, In the manner hereinafter 
provided, for the estahlishmcnt of an Assembly Form 
Proc nets Market Faellily, The petition, In ellhor ease, 
shall set fnfth t ’ 


a. The territory in wlileli the fnolllly shall be doslg- 
natecl to operate, tlie city, village nr (own, and the parish 
in which the market is to lie localed, and whelher the mnr. 

1 ^ terminal or an assomhly market! 

nmi n lf DOsl-offlco addross of sneh pelilloner 

the potitloner operates wllhin 

the territory of operation described In the petition ; the 


mi* IJIOVlSlOnS 

of (Ills Act ; the iinnie and postofllee addro.s.s of the iiulivid. 
ual representnilve nf eucli .siicli iietltioiier empowered to 
exeeiite the petition lu K-s lielmlf ; and a stulemeiit of the 
nellou by each siicli peiUlotier aiUhorlzing the .sutiml.sslon 
of the petition under tin? provisions of llils Act and grant- 
ing authority lo ils iiKlivIduiil ropreseiilativo to execute 
the same ; 

c. The propn.sed legal name of tlie Facilily. 

d. The purposes of Hie Facilily and tlie need tlierofor 
Us proposed inetlioilH of llnniiciiig, immagemenl, and oper- 
nlloii, and its plans for consfnicllon and future develop- 
nieiit ; 

e. The names and po.slolllce aildresscs of the nominees 
from among whom t lie (iovcnior l.s lo appoint tlie Board of 
Directors, u.s provided for in (his Ac! logelher with the 
nnine.s and poslolllci' addressi's of lliosi- wlio participate in 
the nonilnnlUm of (‘ncli category of dlreclnr.s, as lioroiii- 
after provided, 

Section -1. HEARINGS ON PIO'LTTION, 

Upon (he receipt (if a petllion, nu'clliig the re(|ulrcmoiits 
of Seellnn d above, (he Stale iMarki'l Commission shall 
enuse an InveHllgallou lo he inadi'; shall, within a rcn&on- 
nhle lime, enuse a piilillc liearlng rcdatlve tlieroto to ho 
held; and Khali proniplly ri'porl Ks lindlngs with rccom- 
nieiidntlons to Ihi' (fovenior, faking iiilo coiisUlorulloa in 
the holding of mucIi licurliigs and (ln' making of siicli rec- 
oiiimemlnflon.s, (he lype, plans, and (liianclal soundne.ss of 
Mill FnellUy, the (ratling area (o 1)(‘ served, the proximity 
of exlallug or propo.sed markels, and Hie natural flow of 
produce In Ihe liu’rltor.v of oiKU'ution, and any other cir- 
eumslanee.s which In ids opinion may In* relevant, 

Seetloii o. (’lOUTIFICATE OF AUTHORITY. 

The Governor, If lie Ih satlsllml llmt llu' purposes of this 
AeL will he effcclnaft'd, sliall approve said pelitton and 
sliall cause lo he prcpari'd and Issued a cerllflcate of an- 
Ihorlly erealhig sueli h’aellKy and graiiHiig lo it (ho right 
of operntUm tis a public eorporallon in accordance wltli 
the provisions of (Ills Ai‘f ; in’ovldml, liowi'vcr, flint the 
Governor, prior lo Hiieli approval, may direct tlie Slate 
Market (’ommlHsUm lo hold fuvHier liearlngs and to sub- 
mil new or uddllional ri'cnininendalloiiH. 

HeeMon (1. FIRS'I’ HOAUl) OF DIUEO'I’ORH— TERMI- 
NAL MAHKE'l' FAdllH'l'Y. 

The tlrsl Board of Dlri'clor.s of a 'rermlnal Slnrkot Fa- 
elUly shall eonslsi of nine (i)) inemherH, as follows: 

n. The Governor Khali apjioliU (wo (2) directors from a 
list of four ( 1) wliolesah'rs iioniliuiled liy n majority vote 
at a general nieelliig of (he wlioU'salers licfuised under the 
United SlaleH Ferl.Khahh' Agrieiilhiral Hommodltles Act 
and operallng wlllilu Hie lerrilory of operation ns do- 
flned lu ihe eertllleiile of aiiHiorlly; two (2) (llrcctors 
from II list of four (•!) farmers iiomlnalod by a majority 
volo nl u geniwal inet'iing of farmers residing and nor- 
mally mnrkelliig (Indr produels wlllilu said lerrilory, anil 
called for Hint purposi* by Hu* pi'lllloiier or podllonoi's 
upon due noHee of siieli meellng iiuhlislied In a newspaper 
or other piibllenlloii of gein>rnl elreiilallon In said terri- 
tory; one (1) dlreelor frmii a llsl of lliree (8) business- 
men, not wholesah'rH or reinllers, iiiiiulimled liy tlic Cliam- 
lier of Gomineree In tlie elly or (own In wlildi the market 
iH lo he located, Ihrmigli formal aetloii by its governing 
hotly; and one (1) dlreelor from a list of tliroo (S) re- 
(nllers nomlnaled hy an nssoelnUon of roiallors in the city 
or lown In wliieh Hit* miirki'i is lo lie localed, Ihrmigh the 
formal ncHon of llu* assoeUil Ion’s governing liody or by a 
majorlly vote at a im*(«ling of retailers called for tliat 
purpfise hy llu* peiiliouer or pelillmiers upon due notice 
given In n newspaper or oilier piiltliealion of general cir- 
eiilnlloii In said city or town ; 

Ii. Tho chief oxeeiUlvo ofllcer of (he city or lown aliall 
serve ns oxofflclo director or .shall appoint a representative 



I i-.i.t.v ..•* v.n*>.n.i, tin; uitj IJI lUWIl fUlU BlllUl UU 

Heel to ft vote at all meetings ; 

The Commissioner of Agriculture and the Chairman 
he State Market Commission, nr tlieir ropresentatives 

II the Department of Agriculture or the State Market 
imission rosiiectively, appointed ijy eacli of said offl- 

imlhiduully, shall he ex-oflicio meinhers of tlie Board 
Directors, wlio shall he entitled to a vote at all meet- 
I of the Board, 

ion 7. TENURE OF OFFICE OF FIRST BOARD OF 
lECTORS— TERMINAL :\IARKET FACILITY, 
f the flrat hoard of directors of a Terminal Market 
Ulty, one (1) larmer director and one (1) wholesaler 
ctor shall he appointed for a term of three years; one 
director representing farmers, one (1) director repre- 
Iiig wholesalers, the director representing biislness- 
, shall ho appointed for one yeai Each director shall 
linio to serve nnttl his successor shall bo appointed 
auallfy. 

Ion 8. SUBSEQUENT BOARDS OF DIRECTORS— 
IMINAL MARKET FACILITY. 

: the expiration of the term of the first appointed di- 
jrs of ft Terminal Market Facility, their successors 

1: 

Be nominated and appointed, ns provided In Section 
reof, for terms of three years or until their respective 
cssors shall have been appointed and rtualify, except 
the Governor shall appoint the two (2) wholesaler 
jtors from a list of four (4) wholesalers nominated by 
ijorlty of the wholesalers operating within tlie market 
Ity, and the two (3) farmer directors from a list of 
(4) fannerH iiominnted by a majority vote at a meet- 
of the farmers delivorhig their own produce to the 
tot 111 tlielr own trucks. In the event any of the above 
pa fail to aomlnato caiiclUlates for the board of dh 
n'8 unrtor this section, the Governor shall appoint a 
•tor or directors with similar quallfloatlons. 

Ion 0. FIRST BOARD OF DIRECTORS— ASSEM- 
JIARKBTS, 

e first Board of Directors of an Assembly Market 
llty shall consist of seven (7) members, as follows: 
Tlio Governor shall appoint four (4) directors from 
t of eight (8) farmers nominated by n majority vote 
general meoling of Ihe farmers normally marketing 
products within said territory, and called for that 
nsG by the petitioner or petitioners upon due notice of 
meeting published In n newspaper or otlier publlca- 
of general clrciilatlo]! in said territory. 

Tlie chief executive officer of the city or town shall 
■ as px-offlelo director, entitled to a vote at all meet- 
In case the market Is not to be located in a city or 
, then the governing body of tiie parish in which the 
et is to bp located, shall appoint one (1) director who 
be an cx-ofliclo director for the term of office of the 
appointing him, and .shall be entitled to a vote at all 
mgs. 

rile Commissioner of Agriculture, or his rcpre.sentn- 
from the Department of Agriculture appointed by 
shall be an ox-ofilcio member of the Board of Dlrec- 
who shall be entitled to a vote at all meetings. 

The Olialrnmn of the State Market Commission, or 
ppointed representative from the State Market Com- 
on, shall be an ex-officio member of the Board of 
'tors, who slmll be entitled to a vote at all meetings. 

311 10. TENURE OF OFFICE OF FIRST BOARD 
DIRECTORS— ASSEJIBLY MARKETS, 
the first Board of Directors of an Assembly Market 
!ty, two (2) farmer directors shall be appointed for 
n of tlnoo (3) years, one (1) farmer director shall be 
ntod for two (2) years; and one (1) farmer dl- 
• shall bo appointed for a term of one (1) year. Each 
or shall continue to serve until his successor shall be 
nted and qualify. 


fseccion 11. hURhUiLENT BOARDS OF DIRECTORS — 
AS.SEMBLY MARKETS. 

At the expiration of the term.s of the fir.st appointed 
dlrector.s of an Assembly Market Facility, their succe.ssor.s 
shall . 

a. Be nominated and appointed, as provided in Section 9 
hereof, for terin.s of throe (3) years or until their respec- 
tive successors sliall liavo been appointed and qualify, ex- 
cept ttiat the tiovernor shall appoint the four (4) farmer 
director.s from a list of eight (8) fnnnor.s nominated by ft 
majority vote at a meeting of the fnrmer.s delivering their 
own products to the nmrket in their own trucks or vehl- 
cle.s. In the event of the above group failing to nominate 
cfliidldate.s for the Board of Directors under this section, 
tlie Governor .shall appoint a director or directors with the 
.same qualifications. 

Section 12. REMOVAL OF DIRECTORS, VACANCIES, 
ETC. 

Tlio Governor, after notice and opportunity for hearing, 
may roinovo any director of any Facility created liere- 
nnder, heenuso of ineflicieney, neglect of duty or miscon- 
duct lu office. In (he event that atij director is nimble to 
or fail.s for nnj rca.sou to complete his term, the Governor 
shall appoint in his place for the unexpued term, nomi- 
nated in the same manner as tlie director ho Is to succeed. 


Section 13. OATH OF OFFICE, CONDUCT OF BUSI- 
NESS, BTC. 

Each member of the Board of Directors of any Facility 
created hereunder, slmll before entering upon the dutle.s 
of his office, take the con.stitutionnl oath of office and file 
the same lu the nflice of the Secretary of State, five (6) 
members of the Bonrcl of Directors of a Terinliml Market 
Facility and four (4) members of the Board ox Directors 
of an Aasombly Market Facility shall, respectively, con- 
stitute a quorum for the transaction of business or the 
particular Facility ; In each case the concurrence of a 
majority present at a meeting at which a quorum Is 
present shall he nocossnr,3 for the passage uf any resolu- 
tion, order or determination. The Board of Directors of 
eltlier typo of facility may appoint an executive com- 
mittee and such other special committee as It deems 
proper. Each Board shall meet at least once each quarter 
during the fiscal year and during Its first meeting of each 
fiscal year, shall choose a Chairman and a Treasurer by a 
majority of all Directors. The Directors of a Terminal 
Market Facility slmll receive JIO.OO for each meeting and 
Khali be paid actual travel expenses not to per 

mile; Ihe Directors of an Assembly Market Faculty slmll 
be paid .$10.00 for each meeting and shall he paid actual 
travel expenses not to exceed 8<f per mile. 


lection 14. POWERS. 

Anv Facility created under the terms of this Act shall, 
hrough the action of Its Board of Directors, taken as pro- 
dded in this Act, have power ; , , 

a. To acquire by purchase, lease, condemnation, oi 
itherwlse, such land or any Interest in land, or other prop- 
>rtv real or personal, fts may be necessary in its opinion 
n the operation of the nmrket, and any mortgage, sell, 
ease rent, exchange, or otherwise dispo.se of any such 
u'operty ns it may deem advisable; provided, however, 
;hat no real estate slmll be sold unless the sale is approved 
w the Governor aucl trustee of the bondholders; 

'b. To plan, build, construct, or operate, or cause to be 
milt, constructed, or operated, such buildings, structures, 
.qulpurent, and appurteimnces thereto as It 
lece^nry for the operation of the market, hicUicUng. 
without limiting the generality of the foregoing, restau- 
•auts filling stations, gftrage.s and warehouses, provisions 
’or sanitation and similar accessories for market 

To borrow mouey, make and issue negotiable notes, 
)onds, refunding bonds, and other evidences of indebted- 



ness nr oliligntinns niereiu ciillGcl '‘bonds”) nf the rnell- 
itj, sflid lionds to lm\e a matuntj date nut longer than 
thirt\ ^eal•.s from the date of Issue, and to secure the 
uajineiit of such ijonds or anj part tiiereof by pledge or 
nKu-tgage of all or an.\ of its revenues, receipts or other 
assets, real or personal, and to make such ariangements 
uith the piuchaseis or holdeis of such lionds, or with 
others m connection with aiij such iionds (whether issued 
or to be is-nedi. as the Facililj slial! deem adiisidde. and 
in general to provide for the seenritv of said hoiuls and the 
rights of the holders tliereol , provided, linuever. that no 
ohiigatioiiN Intnried hy the Facility shall lie a delit to 
the state or any of its political snlidivlsions, or a pledge 
of the credit or taxing power of the state or any political 
subdivisions thereof. The Facility is authorized to receive 
appropi iatlons, gifts, and c<mti'ilauioiis of mnnev, sup- 
plies, goods and services, or loans thereof, if approved hy 
the Governor, and the political siilKlivlsions of this state 
aie hereby authorized to make upon sncli terms and in 
such manner as may he reriuired l),\ tlie laws of tliis .state, 
such appropriations and loans to such Facilities : 

(1, To employ a market manager qnaiillccl to operate a 
market of the type contenipiated liy the Facility and such 
additional employees as may lie necessary for the niaii- 
ngement and operation of the market ; 

e 'I’o fix tiie snlariea of tlie market manager and any 
other antlinri/ed employees of the market ; 

f. To fix. alter, oiiarge and collect rentals and charges 
for stores, stalls, space, hnlldings. equipment and oilier 
appnrtonancos, prlillege.s, and .service furni.shed or per- 
formed, in or in connection wltii the market, for tlie pur- 
pose of providing for the payment of tlie expenses of the 
T'acilit^. till' oniistriiclmn. imprmpmeut, rejmir. nuunfe- 
nance and operation of its properties, tlie payment of the 
principal of and interest on iis ohligatinns, and to ful7in 
the terms and provisions of any agreements made wifli 
file pnrchnser.s or liolders nf any .sucli oliligntlons: pro- 
ilded, however, that such rentals and charges .shall not 
lie designed to render a profit to the Facility ; 

g. To promulgate reasoiialile rnles and rcgnlntinns re- 
lating to the nso of the market, iiiolndlng, witliont limiting 
the generality of the foregoing, rnles and regulations le- 
liitiiig to lionixs nf hiisiness, sanilntion. traflic and sncli 
other matters as are normally incidental to the jiroper 
inniiagemenL of a market : provided, however, that no 
such ride or regulation shall fix nr regulate prices, profits 
or types nf farm and food products dealt in : 

h. Ill its discretion, roasonniily exercised, and after 
due notice and an opportniiity to he heard, to suspend or 
revoke any or nil rights or privileges of any ]icrson vio- 
lating the rides and regidations provided for in (g) 
above, enjoyed in connection witli Ids activities in the 
market: 

i. To make contracts of any name and nnfnro and. to 
execute nil iiistnimenfs nocessai\v or eonvenlciit for the 
carry ing on of Its hnsiiiess ; 

.f, To enter into and mnintatii contrnets for all sncli 
type.s nf insurance ns it may deem neee.ssnry to protect 
the Facility against Ins.s ; 

k, To enter into ennirncts of group Insurance for the 
Jienetit of it.s crnidoyces, and to .sot np a retirement or 
henefit fntul for such employees : 

!. To adopt and use a corpornfo seal ; 

m. q’o mnlcc iiy-laws for the management and regulation 
of itsaffrtlr.s; 

». Tosfieand ho sued in its corporate name ; 

0 . To delegate to the market manager or otlior offioei'S 
of the Faeilit.v .such duties and responsiiiilttios in rela- 
tion to tile operation of the market as it may deem neec.s- 

isary : 

p In general, to do .snoli other nets and things a.s may 
lie I'oasnnah]}' nece.s,snry or convenient lo carry out (lie 
powers hereinabove ennmorated, and (n onn'y on the op- 
erations nf a market for farm and fond products in ac- 
cordance with the gonei'id pm-pase.s of this Act, 


{section Xi>. '-'j. I V,. . . 

The exercise of the power.s, granted in Section li 
of tlii.s Act, sliall he rleomed (u be expressly liniiteil as 
follow.s • 

a. TTio Fncdity .shall be subject to all of the sioning, 
hniUling. fire, sanitary, health aiul other police oixUnniices 
and legiilations of the State and political suhdivisloms in 
whioli it IS established : 

b The Fncdity shall have no power to discriminate in 
its operatniius against the sale of any farm or food prod- 
ucts, or agaln.st any producer of sncli piodncts, on ac- 
count of tlie country, ytate or iioliticnl KiihdiviHion m which 
any sncli prodiiels are produced, or on account of tlie lo^al 
iialiire of the producer or utlier person engaged in the 
marketing of any such products, or on account of the 
conditions of employ nioiu or tlie inatnre of tlu* labor inn- 
ployed in the production or niiirkellng of .siicJi jirodijcts 
nr on account of tlie inelhod of tvansporlntioii ; hut every 
Fiiellity sliall take every rcasoiialde iireeaution to pre- 
vent any sncli discrimination ; 

c. 'J’lie fncility shall have no poxver to acquire, con.struct, 
maintain or operate a iinirkel w’ldcli is iioi oiiorntod pri- 
marily for Iho purpo-^fe of Iniiulling farm and food prod- 
ucts ; 

d, Xo member of tlie Board of Dircctor.s of any Fn- 
cdity slinll lie interested directly or indirectly In any 
transaction wilh the Facility excojit in eoiuiectlon witli 
his normal Inisiness operations In the market; 

e Xo Facility shall lIscU engage dlj'octl.v or indirectly in 
tlie purehaso or .sale of farm or food products, or engage 
in any Imslness other than that of managing the juarkel 
Facility. 

S’eclion Id. BONDS. 

Tlie bonds of (lie FncilKy lieroinabnve referred to and 
nnfiiorized to lie l.ssiied, shall lie autliorized hy resolution 
or resolutions of llio board thereof and shall ho of such 
series, bear such date or dates, mature at sucii UuiD or 
times, not exceodhig tldrly years from (lieir re.sjieelive 
dates, iiear Interest at such rates, nol exeeeding per 
fUDium. iiaynble annually or .scnii-aniiually, bo in such 
denominations, lie in sncli form, eitiier conpini (^r fully 
regislered wiiliont coupons, carry sncii rogisivatinu, ex- 
cimiigealiillly and Interchangeability ])vivileges. lie paya- 
ble in snob incdiiiiii of paymcnl and al such place or 
phiees, he snh.lecl lo sueh terms of redemption not ex- 
ceeding J0.“ per centum of (he principal amount tiiereof; 
and he oidilled lo sueh jirioritios wtlh respect to the 
revenues or receipts of the FaellUy, as all such resolution 
or rosolntlons may provide The bonds shall lie .signed 
liy llie olficers ns llie Fncility .shnll doiermine, and coupon 
bonds Hlinli have alinchod (hereto interest coupons bear- 
ing tlie facsimile sigmUnre of the t rea.snrer of llie Facility, 
all as may he preserihed in sueh resolution or I'osolutlons, 
Any sncli Iionds may lie issued and delivered nolwllhsi nnd- 
ing Hint one or more of tlie oflleors .signing snclt bonds or 
(he treasurer wlinse facsimile slgnulnre shall ho upon 
(he coniions, if any, shnll have ceased io he such oillcer or 
oificers lit the lime snoli iionds siinll actually lie delivered, 
Pending tlii' prepnraflon and delivery of defliiilo iionds, 
inferim recoliits or femporary bonds nifty he issued and 
delivered lo the pnrchii.ser or jiurchasers of such deilnlle 
iionds, fliul may coiilnln sncli lernis and eondtilons as llio 
Faeility mny dotormlne. 

Said lumds may lie sold at pulilic or priynte .sale for siicli 
price or prices ns the Fncility shall determine, provided 
Hull tlie interest cost to maturity of llio iionds shnll not ex- 
ceed fl per eenfiim per nnnnm. 

B, Any resolntinn or resolutions nnlhorizing the ls.sn- 
nnee of any iionds mny eonlnin provi.sinns ■whieli sliall he 
part of the eonlrnot xvith (lie holders thereof, a.s to: 

a. pledging the full faith and credit of (he Facility (with 
file express uiidorslandlng (hat no olillgationfi Ineuri'etl bs’ 
the FaellKy .shnll he an ohligallnn lo the state or any of its 
politienl sulidivlsions, or n pledge of the credit and taxing 



-ticunty for such obligations, or restricting such security 
to all or any part of tlie revenues of the Facility from ail 
ui' any of its properties ; 

1>, the eonstructinn, iiniu-oicinent, operation, extension, 
eiilnrgeinenf, maintenance and repair of the properties of 
tlic Facility, anti the duties of the Facility with reference 
tlioreto, 

c. tile terms and provisions of the bonds, 

cl. limitations on the purposes to nhieh the proceeds of 
tlie bonds then or thereafter to he issued may he applied, 

e. ilie rate of rentals and charges for stores, stalls, space, 
biiiltliiigs;, eiiulpnient and other appurteuniices, privileges, 
and the services furnished nr performed, on or in coiuiec- 
Ill'll nitli the marUet, 

f. the setting aside of reserve.^ and sinking funds and 
the regulations and the deposition thereof, 

g. limitations on the issuunco of additional bonds, 

h. the terms and provisions of any deed or trust or in- 
denture securing the lionds or under whicli the saiiie may 
lie issued, and 

1. any other or additional agreements with the holders 
of the bonds. 

C. In Older to secure any such bonds, any Facility may 
piiter Into nnj mortgages, deed.s of trust, Imlentures or 
otfior agreements wltli any bank or tini.st company, or 
other per.snn or persons In the Fnited States having power 
to outer into the .same, Incliuling any Federal agency, and 
limy assign and pledge any or all of tlio revenues, receipts 
ur other assets, real or per.soiml, of the Facility there- 
under. Such mortgage, deed or trust, indenture or other 
agreement may contain such provi.sions ns may be cus- 
tomary in such instrument, or as the Facility may au- 
tlKirize, iuclndlng (hut without limltalion) provisions as 
to (1) the construction, improvement, alteration, expaii- 
''ion. operation, maintenance and repair of nay proiierties 
of the Facility, and the duties of the Facility with refer- 
ence tijoreto, (2) tiie aiiplicatioai t)f funds and the safe- 
guarding of funds on hand or on deposit, (3) the rights 
nntl vemedles of the trustee and the holders of the bonds 
(vihlch may include restrictions upon the individual right 
Ilf action of such hondholder.s) and (4) the terms and 
provisions of the lionds or the resolutions authorizing the 
i^^unneo of tlie same. 

Said bonds shall have all the cjuallties of negotia- 
ble liistriimeiits under the law of merchants and the nego- 
tialilo Instrument law of thi.s state. In the event that the 
Facility shall default in the payment of the principal 
of or interest on any of the bonds, whether at maturity or 
upon call for redemption, and such default shall continue 
for a period of thirty days; or in the event that the Fa- 
elltty or any offleers, agents or employees thereof .shall 
fall or refuse lo comply with the provisions of this Act or 
shall default In any agreement made with the liolders of 
the bonds, any holder of bonds or trustee thereof shall 
liave the right to apply in an appropriate judicial proceed- 
ing to any court of competent juri.sdlctlon for the appoint- 
ment of a receiver to represent the bondholders for the 
purposp.s herein provided, whether or not all bonds have 
been declared due and payable and whether or not such 
holdors of trustees therefor are seeking or have sought to 
onforco any other right or exercise any remedy in connec- 
tlrni with sneh liond.s. Upon such application the court may 
appoint, and If the application is made by the holder.s of or 
a trustee on behalf of tlie holders of 26 percent in aggre- 
gate principal amount of such bonds than outstanding, 
sliall nppoIiU, a receiver lo repre.sent the bondholders for 
the piirpose.H heroin provided. 

2, Tho I’pcoivor so appointed shall forthwith directly or 
by his agents and attorney.s outer into and upon and take 
imssos.slnn of the propertie.s of the Facility, and may ex- 
rliule the Facility, its officers, agents and employees and 
all per.sons claiming under them wholly therefrom and 
Khali have, hold, use, operate, manage and control the 
properties of the Facility in the name of the Facility, or 


all of the liglils and puuei'' of flu* Facility uitiii rc-pcct 
to hiich propci'tif' the Faeihrv it-elf luiglil do Such 
receher sliaU iiiimitani, le-toie, m'-ure and keep injured 
tin* propertie.'' of tho Facility and fioiii lime to time ‘-Jmll 
make all such iiece‘'‘-ar.\ or inoper lepau-, a-^ may sot-ni 
expedient to such recener, and 'iliull (•'tubli-'h, levy, maiii- 
tani niul collect Mich reiilh and (liargc'- in coiuiiadioii with 
the propertie.s of the Fticilitj as siicli receiver maj deem 
necessary, proper or reasonnhle and shall eoliect and 
receive all reiomios of tlie Faciluj and depo'iL the same 
111 a separate account and apply such leiemies s,) vnllei ted 
and received m such iiuumer as the emirt shall direct 

3. M'hene\er all that is due upon the lujiids and intere-t 
thereon, and upon any otliei oliligatioiis and intorcsC 
thereon, having a charge, lien or other eiuuuibrance on the 
revenues of the Facility under any of the terms of any 
covenant.s or agreements with the lioldei-- of IidihIs shall 
have been paid or deposited as prouded iheiein, and all 
the faults shall lia\e been cured and made g'lod, tJie court 
may, in its discretion and after such notices ami heimngs 
ns it deems roasoiinlile and proper, diiect to the receiver 
to surrender posse.ssioii (jf the propeiiies of the riuilitj to 
tho Facility, the sumo right of the holders uf the bonds to 
secure the appointment of a recener to exust upon any 
sub.sequent default as hercinahove proiided. 

4. Such receiver shall in the porfoniiance of the powers 
hereinabove conferred upon him act under tlie direction 
and supervision of the eoiut making such appointment 
and sliall at all times he snlijeit to the orders ami de- 
crees of such court and may he lemoved thoiehy !Xothing 
herein contained shall limit or lestrict the jurisdiction 
of sueli court to enter .such other furthei ordm'-. ami do- 
cree.s ns such court may deem necessary or appropriate 
for the exercise by the recel^er of any functions sjie- 
ciflcally set forth herein. 

5. Notwithstanding anything in this section to the 
contrary, said recei\ei‘ shall have no power to sc41. as- 
sign, mortgage or otherwise dispose of any ns-efs of 
whatever kind of character belonging to the Facility 
ami useful therefor, hut the authoritv of any sneh re- 
ceiver shall bo limited to the operation ami nuuntenaiice 
of the Facility and no comt shall ha\e any jurisdiction 
to enter any orders or decrees reipiiring or permitting 
said receiver to sell, assign, mortgage or otherwise dis- 
pose of anv such assets. 

E. 1 Subject to any contractual limitations iiimling 
upon the holder.s of anv issue of liomls or trustee there- 
for included hut not limited to the lestrictions of the 
exercise of any remedy to a .speeitied proportion or per- 
centage of such holders, any holdeis of bonds, nr trust- 
ee therefor, shall have the right and power for the equal 
benefit and protection of tlie holders of bonds .•.luiilarly 
.situated: 

tn) Ey mandamus or other suit, action or proceeding 
at law or in equity to enforce his rights against tlie Fa- 
cility ami anv of its officers, agents, nr employees, ami to 
veqniie ami 'compel such Facility or any such officer, 
agents, or employees to perform and carry out its and 
their dnfio.s ami olillgations under this Act and its and 
their covenants and ngreenieiifs with iioiiclholders: 

(h) By action or suit In equity to rerpure the Facility 
to account as if it were tlie trustee of an express trusl 


the bondholders : . ^ . 

c) Bv action or suit in equity to enjoin any acts 
i-liings which inav he unlawful or in violation of the 
il.sof tholiomlholder.s; 

(1) Bring suit on the bonds : 

el Bv notice in writing to the Facility, declare all 
(Is diie ami imvahle, and if all defaults .slmU l-e made 
d tiien with the onnseut of the hnld(>rs of pc^r cen- 
1 for such other percentage ns may lie speelfled in any 
dnlinu indenture or other instrimieat antlmrizine 
Issuance of .such Imndsl of tlie principal amount of the 


consequences. 
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of h(m(\\ or am fiustio tlieu^for, js iiitendea to exelu- 
vi^e (.f mu (.then lemotU, Init each such remedj ciimu- 
1utu(‘ . 111(1 111 .ulditif'ii t(. aii> other remedy and may be 
fxeicisLHl \Mtlimif exhiuixtuifi and witboiit leRiiid to 
ii'm other remedy conferred hj this Act or any otlieijan 
Xo uiiiu'r of anv default or hie.icli (»f duty or eontriicl. 
uhethev lu aiu liolder of houds. or any tuistee therefor, 
whall extend to or -hall nfteet unj <uhsequent default or 
bniiich of duty or contraet or shall impair any rights 
rn- remedie-^ thereon. Xo delti> or omission of any hontl- 
liolder or any trustee therefor to exerei.se any rigid or 
tjowcr aecuiing upon nn.\ default shall impaii any •'lueli 
right or power oi shall he construed to be a waiver of 
niiv such default or ae(iuie.seence therein Every sub- 
stantive right and ever.i lemedy conferred upon the liold- 
or.s of honds mav he enforced and exercised from time to 
time and as often ns may be deemed exiietlient. In case 
iinv suit, action or pioeeeding to enforce any right or 
exercise any remedy shall he hrought or taken and then 
rtiscoiitinued or almndoned, nr shall he deteimined ad- 
versely to tlie holder of the lionds. or any trinstee. there- 
for then and in eicnr such case the Facility and such 
fkol’dor. of such trustee, shall be restored lo their former 
ijositions and rights and remedies ns if no such suit, ac-, 
tion or proceeding had been lironght or taken. 

Section 17 Tlie facllitie.s established under this Act 
-.liall be exempt from all such state, parish, or local 
taxation ns to winch iiiaj he inltdly provided under the 
constitution of the State of Louisiana. 


Section IS. AUDIT and PUBLICATIONS. 

(a) Immediately after the close of each fiscal year, 
every Facility estnhlished pursuant to this Act shall 
eiiiise an audit to he made of its opernlions for such fiscal 
year Such audit shall he made by n certified public ac- 
countant, or firm of accountants not regularly employed 


.ippioMil (»f the proper Stale oiiiciai. hy a legnlnr state 
accounting ageiiey. Within ninety days after the olo.so 
of Its fiscal year each such facility slmll file with the 
State Market Commission a copy of .siicli togethcL' with 
the nanuxs of the officers and dlrotior.s thereof. Any per- 
.son wilfully violating or wilfull.v failing lo comply witli 
the p^o^isionK of this .section .slmll lie guilty of luisde- 
lueanor, puiu.sliahle hy line not to exceed .'5100 or im- 
prisoninont not to exceed 30 days, or both, 

(h) Every authority established lierouiulcr shall keep 
such rwords and make .sucii reports lo tlic Slate Market 
Commission as may he reiiuired by the Chairman. 

(c> In case any such authority shall fall or refuse to 
keep such rccord.s and to make such roport.s a.s are ro- 
tpured hy sub^ecllon (h) of tins .seoUoii, the Clmirmnn 
of the State :Markol Commission through the District 
Atlorne.xs of the several parishes may institute the 
necessarj proceeding.-, legal or ollierwise, in his dis- 
crclioii, to have tho directors, or sucli of them as are 
re.sponsible for such failure or refusal, romoveil from 
office as provided in Rcctiim Twelve of thi.s Act. 

Section 10. SEPARABILTi'Y OF PROVISIONS. 

If any iirovislons of this Act. or tli(‘ appHcntinn llieroof 
to any person or cireiinislance, is lield invalid, Iho re- 
mainder of this Act and tho appllenlion of siiclt ])ro^’lslon 
to olher pcr.sons or clrcninstance.s slmll not he utTocted 
tliorohy 

Section 20. All laws or parts of laws in conflict with 
this Act shall bo and are liereliy reiiealed. 

Approved by tho Governor: .ruin' 2.1, li)-J8. 

A I me copy ; 

WADE O. MARTIN. .TR, 

Secretary of State. 


APPENDIX III 


METHODOLOGY AND COST 
COMPARISONS 

Annual costs to, through, and from the present 
and proposed wholesale market facilities by com- 
modity group and method of iiiiancing, along 
with the applicable volume iiiA'olved in these 
costs, are shoivn in table 14. All tho costs relating 
to operations were obtained from samples of the 
wholesalers included in tho study. Costs in pro- 


posed facilities wore develo])od from expenses as- 
sociated ^Yith the roeonimeiulod food distrilnition 
eentor and experionees of oilier wliolesalcrs in 
similar fncilifies. The lolal uiinmil costs were di- 
vided by tho volume perlaining to tliem lo obtain 
an average co.sl, jier ton for each cost component. 
Costs per Ion were tlien mulliplied by the A’oliimc 
pertaining to the speeilie funelion of all candi- 
date (inns in a eommodily group for lolal costs. 
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Table 14:.— Estimated annual costs of moving food commodities to, through, and from present and proposed wholesale market facilities, Nev 

Orleans, 1972 — Continued 
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Table 14. — Estimated annual costs of moving food commodities to, through, and from ‘present and proposed wholesale market facilities, New 
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These costs are not intended to represent me 
otal costs incurred by the wholosalei’s in con- 
iuctinf? their business. Tlie operating costs in this 
eport are only those considered to be uffeclod by 
. relocation to new facilities. 

The data in the cost tables arc presented under 
lu’ee main headings, each of which is examined 
n detail in the following discussion. 

To Facilities 

Costs of moving commodities from initial 
mints of receipt to the fims’ facilities included 
lartage, intcrwholcsaler transfers, and avoidable 
lelay to trucks. All tonnages were estimated by 
he wholesalers. 

Cartage Costs 

Cartage costs were for loading eoinmodiiies 
nto trucks from commercial warehouses, team 
racks, piers, and airports and hauling them lo 
he firms’ facilities. In the New Orleans area, 
cartage was performed hy individual food firms 
using their own trucks. These costs were deter- 
mined on the basis of (1) the average mileage and 
elapsed time per round trip, (2) the eost per mile 
for owning or renting, operating, and maintain- 
ing a truck, and (3) the cost per hour for driver. 
These elements were combined to estimate the 
cost per load. The average tons per load wore ob- 
tained from the wholesalers. The cost per ton 
was then derived by dividing the cost per load by 
the average tons per trip. 

The cost per mile for owning and renting trucks 
depended on the type and si^o of l.ho vehicle. This 
eost varied substantially among (he differant com- 
modity groups. Truck ownership expense con- 
sisted of fixed and variable costs. Fixed costs 
wore depreciation, insurance, interest on invested 
capital, and taxes; variable costs were gasoline, 
oil, and maintenance. 

Interwholesaler Transfers 

Intcrwholcsaler transfera were defined as move- 
ment of products between wholesalers within the 
study area. Tlicy included the cost of transporting 
commodities from the wholc.salprs facility on a 
truck or other conveyance to the buyer’s store, de- 
lay time at the buyer's store, and return. The total 


vonunc or an iulci \\ aoichuicr ii’ansicrs was esti- 
mated by the wliolesalers. The cost per ton was 
demived in a mannei’ siiiular to that used for 
cartage. 

AAmidabb Belay to Trucks 

Avoidable delay <'onHisled of actual delay time 
of the wholesaler’s (rucks within the immediate 
area of the wholesale facilily, 'Flic cost of this delay 
was detorinined by iniiltiiilying the total annual 
hours of delay by ilie hourly cos( of dih-ers and 
trucks. 'Pho resulting cost was tlioii divided by the 
total vohinic Imiulled less (he amount transported 
by handcart. Delay lime was estimated by wliole- 
salers and drivers and was based on observations. 

Tliroug’h Facilities 

The cost of handling comnioditics through fa- 
cilities coimisted of labor at the facilities and fa- 
cility-related expenses. 

kahor Costs 

These costs were for (he labor of unloading in- 
coming railcars and (rucks a(- the facilities, han- 
dling }>r<)du('(8 within facilities, and loading out- 
going (riu’ks of wholesalers and buyers. The cost 
per (on was based on the. total volume of food han- 
dled, which consisted of the sum of direct receipts 
and nil inlerwholesaler transfers. The percentage 
of enii)loyec.s’ (otal labor hours spent at unloading, 
luindling wilhiii, and loading out as estimated by 
wliolesaler.s de.(ermine<l (he labor cost for each 
function with one exception. 

The cost of handling widiin was for assembling 
orders, I’otaling inventory, moving merchandise 
into and mil of coolers, freezers, ripening rooms, 
and storage areas, ami moving merchandise be- 
tween floora. 'I'he I'ost. of moving commodities be- 
tween sjilit. facililies that, were owned or rented by 
an individual wholesaler was also included. The 
cost of pi-ocessing was not. included. 

The cost of loading out was for moving mer- 
c.liandise. from a street, sidewalk, facility fioor, 
jdalform, overhead vail, or storage area into an 
outbound velncle. If (he driver participated in 
loading oul, his labor was included in this oper- 
ation. The driver’s idle lime spcn(, waiting for 



trucks to 136 loaaeu nut> juliuuuli m uiM-numiuji 
costs. 

other CostH 

Cost data on facility services, handling equip- 
ment use, and waste, theft, and deterioration, as 
'ivell as facility rental were either obtained from 
the records of wholesalers or were estimated by 

*'Tacility services included electricity, security 
measures, garbage and trash coltoetion, extevnii- 
iiation, and maintenance. 

Purchase prices of handling equipment were es- 
timated by the wholesalers. Ownership costs were 
based on this estimate and (ionsisled of straight 
line depreciation, interest- on invested capital, 
and insurance. Annual maiiUenanco (charges were 
based on estimates of equipment, manufac.turers 
and wholesalers. 

Waste, theft, and deterioration costs consisted 
of the value of products lost, in wholesaling oper- 
ations. Reduction in the value of salvage products 
was included as part of the deterioration cost. 
Food products that had started to deteriorate be- 
fore arrival at the wholesalei's’ faeiUties were not 
included in t his cost. 

Facility rental co.sts e.onsisted of (he annual 
rent paid liy (he wholesalers for the use of their 
facilities. The annual rental value of facilities 
was estimated by (he owners. Facility mainle- 
iiaiice, repairs, and real estate taxes were 
included as part of the rent. 

li^roni ‘n’jittiliiitis 

To compare the impae.t of i-elocat ing the candi- 
date wholesale firms, the present distribution 
costs wore ealenlated and compared with esti- 
mated equivalent, eosts based on a food distribu- 
tion center at the proposed site. 'Phese eosts are 
summarized in table 14 . 

For this report the eil.y was divided into five 
areas. Area I (eontral) is bounded by the Indus- 
try Canal to (he Orleans and Jeiferson Parish 
line and extends from the Mississippi River to 
Lake Pontchartrain. Area TT (northeast.) is bor- 
dered by Avabi, Chalmotto, the IiuRistry Canal, 


ium -L>ew urieans ii^ast. Area lii (southeast) is 
limited by the liarvcy Canal, Gretna, Algiers, 
Lower Coast, Plaquemines Parish, and lower St. 
Bernard Parisli. Area IV f southwest) is bordered 
by the Harvey Canal and the St. Charles Parish 
lino and extends from the blississippi River to 
Lalitte. Area V (northwest) is limited by bletairie, 
Kenner, and Harahan and extends from the Mis- 
si.ssippi River to Lake Pontcliartrain. A^olume 
moi’emenls to each of these five areas were based 
on the direct receipts available for delivery by the 
wholesalers within this area, detinod as the metro- 
politan area. 

Basic data on costs relating to distribution of 
I lie commodities were obtained from a repre- 
sentative sample of firms associated with thi.s 
study. TTnless olherwiso noted, all references 
to cost and jiroduct movement relate to these 
sample lirms. 

Information obtained from tlie sample firms was 
used to ealenlate, overall truck ownership and oper- 
ating eosts and total labor delivery costs. These 
costs were calculated for each firm in the cost sani- 
l)lo. To obtain a common basis of calculation, all 
trucks were assumed to depreciate over a (i-year 
pei’iod on a st raight line basis with no scrap value. 
Six iiercent simple interest Avas charged for one- 
half of (he initial pureha.sc price to determine an- 
nual interest costs. Actual insurance costs wore 
obtained and utilized. Operating eosts consisted 
of actual charges for gas, oil, and maintenance. 
Labor costs were calculated by applying the actual 
wage rales, including fringe benefits, to the em- 
ployee lime spent in delivery operations. 

'fotal t ruck costs, including ownership and oper- 
ating cliai'ges, and the labor costs were converted 
to a form suitable for subsequent calculations. 
'Fruck costs were divided by the total miles driven 
to determine an aA^Gi’ago-pcr-mile cost for each 
firm. In a similar manner the total labor costs of 
delivery operations Averc divided by the time in 
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within and between areas, New Orleans, 1072 '■ 


Distance and time from — 

Aiea I 
(continl) 

Area II 
(northeast) 

Area III 
(southeast) 

Aiea IV 
(southwest) 

Area V 
(northwest) 

Area I; 

6 






11 





Area II: 

15. 7 

6.2 





22 

10 




Area III‘ 

11 

23, 2 

2. 2 




27 

36 

3 



Area IV: 

la 6 

26 

7. 7 

16. 2 



24 

34 

16 

10 


Area V: 

Miles 

Minutes 

9. 4 

14 

26, 1 

32 

10, 9 

23 

18, 6 

35 

7.7 

18 

* Travel within given area based on distance and time to farthest border of that area 
others. For deaeription of area, see preceding text. 

and from center 

to center of all 


per ton I'opresented only the costof on-the-voad movoment to each area. 

The round-trip cost per ton to eacli area was calculated in the i'ollou ing’ manner : 


Round-trip cost per ton = 
Wlrere 


[(total round-trip lime) (labor cost per minute) -I- (total round-trip miles) 
(truck cost per mile)] 


Total trips' 


annual tons distributed to each area 
annual tons distributed to a gi\'on area 


and 

and 


average tons per truckload 

Total round-trip timc=* (number of trips to each iirea) (minutes per trip ') 
Total round-trip miles= (number of trips to each area) (miles per trip ^) 


An average round-frip cost per ton ^Yas calcu- 
lated for all the firms in each commodity's sample 
by multiplying each firm's round-trip cost per ton 
to each area by the volume the firm distribiilcd to 
that area, totaling the products, and dividing the 
result by (he total tonnage all the firms in the ap- 
propriate sample distributed to that area. This 
average round-trip cost i.s defined as the lo-from 
cost per ton. The calculations resulted in a difleront 
^o-f rom cost for each commodity to each area. 


The next step in (he. analysis was to calculate 
the remaining part of (he distribution cost, which 
consisted of expenses for unloading at the cus- 
tomei's’, facililies, niovomenl between customers, 
and nssocialed delays. This part of the delivery 
coat is assumed to remain constant within a com- 
modity gi'oup regardless of the locations of the 
wholesalers in relationship to their customers and 
is defined as the l)ase cost in this analysis. The 
base cost was calculated in the following manner: 


table 15. 


Total delivery cost per ton = 


and ownership cost for 
all sample firms) + 
(total labor cost for 
delivery by same firm)] 
total tons delivered 


and 


Overall round-trip cost per ton == 


[(tonnage delivered to area I) 
tto-from cost per ton to area I) 4- 
ftonnage delivered to area II) 
(to-from cost per ton to area II) + 
ttonnage delivered to area III) 
(to-from cost per ton to area III) H- 
(tonnage delivered to area IV) 
t to- from cost per ton to area IV) 4- 
(tonnage delivered to area V) 
(to-from cost per ton to area V)] 
total tons delivered within 5 areas 


The total distribulion cost per ton is the sum 
of the to-from cost per ton to each area plus the 
base cost per ton for the ajjpi'opriate commodity. 

Distribution costs from the proposed site were 
calculated in a similar manner as the distribu- 
tion costs from the wholesalers’ present facilities. 
Base eosts previously calculated for each com- 
modity were retained and new to-from coats were 
developed from the distance-time data shown in 
table 1(1. The results wcu'c applied to the total ton- 
nage distributed by each commodity group to each 
area. 


Table 16. — Distance and time from proposed site to 
center of distribution areas, New Orleans, 1972 ‘ 


From proposed site to 
indicated area 

Distance 

Time 


Miles 

Minutes 


6.6 

la 

II 

0. 3 

14 

Ill 

10. 2 

33 

IV 

16.4 

31 

V 

10. 4 

23 


* Travel within rIvoii nroa based on dlatanco and time 
to farthest Ijordor of that area and from center to center of 
all others. For description of areas, see preceding text. 
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